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p- 
| Ware I write the formes of " "Ek 
Supplying wants that were by wood fals 
Sometimes of tubs defended ſoby Ari, (wrought; 
As fere in vaiae hath their deſtrultion ſought. - 
Sometimes | write of laſing Beverage, © © 
Great Neprtine and hit Pilgrims to contents, 
Sometimes of food, ſweet, #1 ſh, and durable, 
Tom-intaine life, when all wwe. were ſpent 
Sometimes 1 write of fimary ſorts AR . 
which neither Ceres nor her handm 
I write to ald : but ſcarcely one beleeves ron 
Save Dive and-Denſhire, who bave found tThem- > 
When beavens did mourne in claudy — 
Axd threatned famine tothe ſonnes of men i > 
when ſobbing earth denyed ber kindly ft 
To pa-uefiull plowmen and bus hindes, even they © : 
I write, reljeving remedies of dearth, K 
That Art might belpe, —_ nature made a fits 


VEN 


THE EPISTLE, 
' Byf all in vaine : theſe new borne babes of Art, 
* Intheir untimely birth ſtraight way do quazle. 

_ Of thoſe or ſuch like other new foand 5hils, 
»ith painfull pen, I whilome wrought at large; 
E xpetting ful my Countries good therein, 
And not reſpetting labour, time, or charge. 
But now my pea aud paper are perſumed : 
. 4 ſcorne to write with coppreſſe or with gall: 
Barbaria's Canes are now become my quals : 
Roſe-wates is the inke 1 write withall. 

Of ſweetes the ſweeteſt I will now commend, 
To ſweeteſt creatures that the earth doth beare: 
Thefeare the Saints to whom 1 ſacrifice, 

Preſerves gud conſerves beth of plum and peare. 
Empalit adieu: tuſh, marchpane wals 
Are ſtrong enough, and beſt befit our age. 

Let piercing bullets tunne to ſiuzar bals, 

The Spaniſh feare is buſht, and all their rage. 

Of Malmelade,and paſte of Genua, 

Of mucshed ſugar I intend to write, 

Of Leach, of Sucket, and Quidinia, 

Affording to each Lady ber delight. 
I teacb both fruits and flywers to preſerve, 
And candy them; ſo Nutmees, Cloves and Mace: 
To make both Marckpane paſte, and ſugerd plate, 
And eaſt the ſame in formes of ſweeteſt grace. 
Each bird and fawle ſo moulded from tbe life; 
eAgd after caſt in ſweet compounds of Art, 


L£ 
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THE EPISTLE. 


As if the fleſh and forme which nature gave, 
Dd ſtill rematze in every lim au1 part» 
when cryſtall froſt bath nipt the tender grape, - 
And cleane conſugy dtbe jruits of every vines 
Tet here behold the cluſters f- ſh and faire, 
Fed from the branch, or banging on the line; 
The walnut, ſmalnut, and the cheſnut ſweet, 
Thoſe ſugred kernels loſe their pleaſeng taſte, 
Are bere from yeare to yeare preſes _ meet, 
And made by Art with ſtrongeſt fruits to laſt. 
The Artichoke, and th' Apple of ſuch ſtrengths 
The Quince, Pomgranate, with the Barbarit. 
No ſagar us dgjet colour, taſte and ſmell, 

Are here maintait?d and kept moſt naturally. 
For Ladies cloſtts, and their diſt;Ulatories, 
Both waters, ojutments, and ſweet ſmelling bals, 
In eafie tearmes without affttted ſpeech, 
I bere preſent moſt ready at their cals. 
Andleſt with careleſſe pen 1 ſhould omit, 


The wrongs that nature on their perſons wrought, 


Or, parching Sunne with bu looſer raits, 
Foy theſe likrwiſet relieving meanes I ſoughts 


No zdle thoughts, or vaine ſurtwiſed 5kil, 


By fancy fram'd within a theorich brain, 
My Muſe preſents unto your ſacred eares; 
To win your favours falſely, 1 diſdaine. 
From paitefull prattice, ſrom experience, 
I ſound, though coſtly, myſteries derive. 
AZ 


|  Tateath and fine each Secret, 1 doe (trive. 


' THE EPTSTLE. 
with fiery flames inſcorching Vulcan's Forge, 


Accept them well, and let my wearied muſt 
Repeſe herſelfe in Ladies laps awhile. 

So, when ſhe wakes, ſhe haply may record 
Her [weeueſt dreames in ſome more pleaſing file. || ( 


H. Prar. 
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TheTable:. 


Ood Reader , for the underſbay: 

ding of this Table ,hnow,that a,b, 
c, d, doe give direftions unto the foure 
ſeverall parts or treaties of thus boake;' 


(a) for the firſt,the reſt 3n their order; 
i Nb Campana rootes preſer- 


. ved 
Almonds in leach 
Almond butter, tomake + 
Almonds into gelly 
Aligar aiſtilled 
Apples kept dry all the yeare 
Aqua rubea 
Aqua compoſita of D. Stevens 
Artichokes kept long. 
B 

Rs ſweer to lie among linnen 

| d,z5 
Ball to take out ſtajnes 
Balito waſh with 
Balme water 
Beanmanger 
Becte roſted kept long 


A 4. 


[|||] -- -charge 
|||] Becke freſb arthe ſea 


—_—__ 


1]1!} - Candles for Ladics tables 


The Table, 
Beefe powdred , kept long without 


C, rg 


Beauty for the face | 
Bisket bread,or French bis ket 
Bisket called prince bisket 
Bisker called bisketello 


Bloud of herbs 
|| Bofage candicd 
||| Bottling of Beere truely 
|| Bottles muſtic helped 
Bottle Ale moſt excellent c,32 ch 
Brawn to eate,tender & delicate CI 3c, 
Broom capers preſerved 4,337 IC; 
Broyling wichout ſmoke £-26F©, 
Bruiſe helped d,24fc,, 
Butter taſting of ſpice or flowers a, 21 Þ 6 
| ef fo 

Akes ſweet without. ſpices or ſu- = 

| gar a,s Co 
Candying of flowers 2, 9:53 Ie 
Candying in rock candy a,33-42} 1 
Candying of Orenge pils 4,35 BC 


Cc,39 
Candles 


The Table. 


andles hanging in the ayre c,qo 
apers of broom preſerved —@a,37 
apon boyled in white broth  c,5- 
»\HICaſting in ſugar plate ; ©: >WE'Y 
»19ICaſting of ſugat in party moulds 2,43 
»*ORCafting and moulding of fruit az44/ 
»? ICherrics preferved 8 


out 
419 
-g20 


a, | 
»22FCherrypulp kept dry all the year 2,45 - | 
wp Cherries dryed in is Sun f 2,46. | 
©7ICheeſe extraordinary "C,22' | 
22 [Cheſauts kept long | a,73 | 
32 IChilblanes helped als 
T3 IChine of veale or chicken boiled c,16 


37 Cinamor -water - br@e 
26 [Collis/white, and like gelly - 255 | 
24] Comfits of all forts — & a,54- | 
I IConfervesof prunesor daſons azz o,5-T | | 
Conſerve of Strawberries a,yT | 
ſ- Cowcumbers preſerved a,z6 | 
wet Cowllip paſte ;' 31-1: z4© 
53 [Cowſlip-water, or vinegar of the cc- 
+2 F lourof the Cowſlip. 2,34 
35 ICrayfiſh kept long + C,3x 
39 Cream clowtel _ C,23 


_ ; AF Damazk.: 


||| Diſtillation of herbes in a new man 


j// "Fiſh into paſte 
|| Fiſbfryed, keptloog C,1 


The Table. 


Amaske powdet d,1s 
Damſons in Marmelade az,31 SFlc 
Damon pulp kept all the yeare 2,45} = 
Damſons in conſerve a,50,5 2 

Dentifrices for the teeth d,26 Fl 


Flc 


I! 7 -0er | b,1 rgFri 
||| Drying of fruits in the Sunne © a,44QFri 
56 he E 8 Fr 
* Glantine water :- a 
A--Eringo rootes preſerved by Fr 
Extra of wes 
P4<* ſpotted or freckled, to help \C 
d,6,23 
Face made faire d,7.14 Gr 


Face full of heat, helped d,11,16,14 Gi 

1 $,19,20,21 Ga 
Face kept white and cleare d,133 Gi 
C,140 Gi 
Gu 
Fleſh kept ſweet in Summer +. c,244 Gi 
Flies kept from oyle pecces. c,240 Git 
| Floundcy; 


The Table... 
Flounder boyled on the French faſhi- - : 


d,19 on - 08 
a,; rfFlowers preſerved 2,7 - 
2,458Flowers candied 4.9.11 
0,5 2FFlowers in rocke candy 2,42 
d,2 Flowers dryed without wrinkling 
nan | | 2-03 


b,1 {Fruit preſerved a,8 
2,46 Fruit how tomould. and caſt -- 2,44 
Fruit kept dry all the'yeare - a,45,46 


2920 47 
a Fruit kept long freſh. a,70* 

I | : 

1 > chryſtalline 2,25 
clpel AIGelly of fruits. —_ 
5,228 Gelly of Almonds | a,5S. 
7.144 Gillflowers kept long a,6r 
5,17] Gilliflowers preſerved: . a;7 : 
0,21] Gillifower water bao 
,1 3] Ginger-bread 4322 
:,144 Ginger-breaddry 8,23: 
:,1 74 Ginger inrock candy. a,3 3,42. 


3241] Ginger greene 1n firup a,49 : 
::34 Ginger candied a,53. 


ac; Gloves 


The Table. 
Glovestoperfume d, 34La 
Gooſc-Derries preſerved a,8] - 
Grapes growing all the yeare. * a,62]L 
Grapes kept till Eaſter” a;64JLe 

H BLey 
:And-water excellent d,2;238 1 
4 Hands {tained,to helpe d,5iker 
Hands freckled, to helpe- d,6Lec 
Hand-water of Scotland b,21fLer 
Haſcl nuts kept'long- 
Haire black altered 
Haire made yellow . - ' d,z30L 
|| Herbs diſtilled in anew manner b,r1f- 
l|ſi! Herbs to yeeld falt __b,reA 
1; - Herbs ro yeeld bloud: b,2 
Ill! © Honey toyecld ſpirit. b, 1 3Mat 
I at 
Jan Aquavitz - b,oÞMar 
2 Tflop diſtilled in anew manner b,z 1ÞMar 


[i|| Juyce of Orenges or Lemmons keptMar 


all the yeare c,35Mar 


If] -Jumboles to make - a,16 


L. $a 
Sg toboyle ' cada 
—_ Lavender; 


# 


XUM 


PETTY AO FI 


The T able. 
»34 Lavender diftilled in a new: manner 


a,$ b,11 
,63YLeach of Almonds f = 
;64MLeach' | 
Leg of Mutton boiled after the French 
2388 taſhion | . *, Gf 
d,xLcmmens in marmelade a,4r 
d,6ELemmon moulded and caſt | | a,44 
,21{Lemmor.-juyce kept all the year c,z5: 
,74ÞLettuce in ſucker. X 2,32. 
37 Liquorice paſtc 2,40 
53 obſters kept _ C,I- 
Acein —_ candy: a,42 
A. Mallard to boyle c,6 
archpane-paſte - .@&,T2.18 
arigolds preſerved a7 
b,gÞMarigo!ds candied! _ 
,11Marigold-paſte 40 


ceptMarmelade of quinces.or daſons a, yo 
,35Marmelade of Lemmons or Oreyges 
2,16 . a,4T 
WMay-dew clarified 4,33 
c,AMorphew helped + --- | d,2122 - 
1dr; Muldberries « 


P 4 


: vs 
4 


| F 


The'Table.. 


I// Mulberriesin gelly 
Il] Musk ſugar | a,2Pc 
[|/// Muſtard meale c,25Þc 
Muſtinefle helped or prevented inÞÞe 
waters __ - bz 


Pet 
Utmegs in rock _ 2,33,4PFic 


Nutmegs candied az3 
Nuts ok and caſt off - a,4Þip 
Nuts kept long a,7Pig 

Pj 

Com preſerved a,3 Is 
AZ Orenge pils candied a,3\ 
Orenges in marmelade _ 2,4F lu: 
Orenge moulded andcaft off ag4Flu: 


Orengejuyce kept all the yeare c,zPan 
OF lters kept long  ' _ c,1Pon 
- Þ "OE 


ſte of flowers 2,1 4,4 
Paſte of Novie a,1 Pon 
Paſte to keepe one moyſt a,tPref 
| Paſte called puffe paſte a,2Prefi 
. Paſte ſhort without butter a, rut 


PaſteofGenua of Qu Quinces _— x: 
ESTI oy Pa | 


The Table.” 


Q_ ; 
Uidinia of Quinces a,28 


Quinces into paſte of genua a, 30K. 


uinces in Marmelade agz2if 
Quinces kept dry all the yeare 2,47. 
Quinces kept long a,67 
R 


| Ry abbes of ſugar paſte a,I0 
Raſpices in gelly a,29k 

Roots preſerved | 

Roots candicd 

| Roſa ſolis to make 

| Roſemary-flowers candied 

| - Roſe-leaves to dry 

Roſe firup 

Roſes preſerved a,” 

Roſes and Roſc-leaves candicd a,yg, 1if 

Roſe palte a,40K. 

Roſes kept long a,61Þ. 


| Roſe leaves dryed- -without wrinkle 


a,6y 
Roſewater ditir'd at Michaclmasb, 14 
Roſewater diitilled 1 in a ſpecdy'r Foy 
ner. 


C£..8 


The Table.” 


Koſe-water moſt excellent b,r8 
Roſe-water and yet the Roſc-leaves 
 notdiſcovered _ byzg 
oſe-water and oyle ——_—_—— 

| 4325 
Roſe-water of the colour of the Roſe 
| Cc, 34 
Roſe-vinegar of the colour of the 
Roſe, | C,1Þ. 
Roſe-vinegar made in anew manner 
| CAP 


S | 
Allet oyle purified and graced in 
oþ taſte and ſmell C,36 
FT almon Kept long freſh 
a *$4lt of herbs 
 7;alt delicate for the table 
G alt awſcdges of Polonia. 
Pp icup of Violets 
ietirup of Roſes 
;Þparrowes toboyle 
' "Spirit of wine extraordinary - 
> Spirit of wine ordinary 
pirits of ſpices. 


a,g90\ 


1 


The Table, 


_ of wine raſting of any veget 
le 

$pirit of honey | 

Spirit of herbs and flowers 

Skin white and cleere 

Sun-burning helped 

Stove to we in 

Strawberries in gelly - 
Strawberries in conſerve 

Sucket in Lettice ftalks 

Spcket of greene Walnuts 

Sugar musk 

Sugar paſte for foule - 

Sngar plate to caſt in 

Sugar plate of flowers 

Sugar plate to colour 

Sugar caſt in party moulds 

Sugar ſmelling & taſting of the Tr. ' 
\ -or cinamon a; 


a to boy © 

Teeth kept white & found d,l 
15 

Thyme diſtilled in a new maner b,! 
Trof ' | 


; The Table « 


rofles for the Sea 2339 
V 
Inegar diſtilled b,16 
Vinegar to claritic C37 
toler ſirup 2,4 
WViolet paſte 2,40,41 
d,2FVio'et water,or vinegar of the colour 


,Y of the Violet RT 
Jſquebath b,g 
wW : 


Afers to make a,56 
ff Y Y Walnuts in ſycket 2,49 
a, (Walnuts kept freſh long — a,65,66 
a,FWardens kept dry all the yeare a,q7 
aIWaſhing water ſweet. b,21.d,2,28, 
a, | | 29 
Whites of eggs broken ſpeedily c,29 
1dgento boyle C,6 
Wine, taſting of wormewood, made 
ſpeedily C33 
Y 


Tch helped d,25 
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OD IA Le DIIT net _<ot, pot on ' 


X F- —_ of þ 
þ A . #3: <= T A 2 IL a 'Y > 
CG RETICSIC a JJ AS =o 


N $3. # 
A The Art of preſerving, 
| 3, Conſerving , Candy. + 
+ ing, &c, 
\# p 


ze 1. How to preſerve Eringo roots,c fuy- 
\/ la Campania , and fo of others in the 
\ ſame manucr. 


Ecth them till they 

betender:then rake: 

way the piths of 

N Beg them & leaverhem 
"I o- x wg ot: rill 

= >= > WV they bavye ( 
ia as much as they will: then ho 
V þ achinne firupready, put thembcing 

a cold into the firup beeing alſo cold, }\ 

THY and let them ſtand fo three dayes, 73% 
then boyle the firup (adding fome WW. 
ry more freſh ſirup to it, to ſupply thar : 

WW which the rootes bave drunke up) a 

4} halehbigher: and at three dayes end, 

F$} boyle the. firup againe without any 7 
ry3 ncw addition, unto the full height f 
7 of a preſerving; firup, and pur in your 
: \ [þ roocces and fo keepe them, Rootes 

. on preſerved 
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The Art of preſerving , 

[- preſerved in'this manner , will cate 
a) yery render, becauſe they never boy- 
F) tediothe frop. 


Y” 'a; How ts make Muck ſugar of 


'% common ſugar. 
V/ 


I'S 
s 


' 


E 


4 
* 
: 


> | 
8 
\ 
V/ 


Ruiſe 4+ or 6. graines of Mwmke ; Þ 
thetn in a pecce of Sarce- 4 


C , fine Lawne or Cambrick dou« (2 


ofl 


/ lay 
© ſo receive 


\ Cm 


3. How to dry Roſe leaves in a moſt 
: excelent : manner. 
XX 7 Hen you have newly caken & 
| VVou your bread , then peu 
i 


. 
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Conſerving,candying,&c, oj 
Ta in your Roſes in aſficve, firſt clip- 
why ping away the whites , that they ws 
2 may bee all of one colour: lay them %% 
SS about one inch in thickneſſo in Ip ' 
WP the fieve; and when they have flood Eþ 
7 halfc an boure, or thereabout, they \ / 
wilt grow whitiſh on the top : ler ie 
them yer remaine without ſtirring, vs 
{ xill rhe uppermoſt of them bee fully 3/Y 
dried : then fiirre rhem ragether', JA 
9s and leave them about one other 
ws halfe houre; ard if you finde them of 
| in che cop, ftirre thetn «ogerber ſk 
> i rank and io continue this worke, Yh 
WS untill they bee thorowly dried: then 
OW hot w they are, into an I 
en/ pot,” - having: a -natrow yy 
mouth, "ud being well leaded with- ws 
in { che Refinersof gold and (tlycr 
q call theſe pots Hookers : ) ſtop it % 
2 with corke and wet. parchment , or | 
with wax and rofin mixed together; 3 
gs and hang your pot in a chimney, or 38 
"neaxe: acontinuill fire, and ſorhey W 
P will ccepc exceeding faire in colour, Uþ 
and moſt didicare in ſent. Andi \ 
. | on W 


SL TT6E6w a > «© Þ 4 [| we 
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As The Art of preſerving, 

z you feare their relenting , rake the '& 
Roſe-leayes abour Canglemas, and 
pur them once againe into a fieve, 

x, ſtirring them up and downe eften 
_ ES till they bee dry.: and then-purthem 
\/ up againe bot inco your pot. - 
Note; that you muſt ſerup your 
£84 ovci-lid, but not lute ix about when F 
A you-ſer in your roſe-leaves, cither the J/ 
N: 


- y 0 a 


KL- %ag. _ q L - 
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firſt ox ſecondrime. Poſt,numers. 6, þ 


= 


| 
= 4-4 mot excellent ſirup of Violets 
WW. bothintofte and tintiure. ; 


de Wu Ad 4 Tw." 
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NW FeXeecte the juyce. of clipt Vio- } 
== 1./lcts,and rothrec parts of juyce £ 
take one fourth part of conduit /il 
1 water : pur the ſame into an; Ala- 
dr _ I: ,- with _ _— 
woancn you Daye Kampe 5 An 
3 wring the ſame our thorow a 
cloath , as you did arithe firſt, in- 
rotheother juyce: purtherctoa ſuf. 300) 
ficient proportion of the fineſt Su. F 
| Ar þ 


lt |. . 

' 0 : 
" . > 
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| "I hn a6 2 
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+ \ 9 
- Ker, and brought alſo into a moſt gy 
A fine powder : letthe ſame ſtand 10. gi 
D .rr2. houres in a cleane glaſed car- oy 
W then pan: then draine away the clee« WY 
reſt, and putir into aglafle, and pur Sþ 
thereto a few drops ofthe iuice of \/ 
WW Lemmons, and itwill become cleere, Ng 
g tranſparent, & of the violer colour. I 
( Thenyou may cxprefſe 'more iuyce N | 
IF into the ſugar , which will ſertle in {{ 
the botrome, with ſome of the thic- 
keſt part of the iuyce : and beati 
the ſame upon a gentle fire , it will | 
alſo become a good firup of violets, 
but not comparable to the firſt. By 
| this manner of worke you gaine one 
WS quartcr of firup more than diverſe 
I Aporhecarics doe, 
/ \ | - 
3 5-4 gular manzer of making the 
''N ſrrup of Roſes. 
A FOlll a filver baſon three quarters 
4 L full of rain-warer or Roſe waters 


By put therein a convenient proportion \/ 
_ B 
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The Art of preſerving, 


of Roſc-leaves : cover the baſon, gf 
and ſerit upon a. pot 'of hot water yl 
(as weuſually bakea cuſtard: )in 3 I 
quarters of an houre, or one whole Nj 
hourc at the mioſt, you ſhall purchaſe | 
the whole ſtrength and tinfure of 
the roſe : coeprap our thoſe learey Y 
wringing out all cheir liquor gently, & 
and Roc Trevin the M 


epe more freſh leaves in the 
ame water: continue this iteration 
ſeven times , and then make itupin 
afirup : and this firup worketh more 
kindely than that which is made 

$ mecrly of the iuice of the Roſe. You 
$3 may make ſundry other firups in 
this manner. Overe of hanging a 
pewter head over the bafon, ifrhe 
aſcending water will bee worth the 


keeping. 


6. Another wa) for the drying of 
Roſe-leaves. 


/\ y tham inthe hcat of a hotr & 
TY Diu day upon a Leads,rurning V} 
an 3. EP | | them” 


£ 


: , 
455 


5 24 _ | F | ! G 208 : 
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| ll; /\ Conſerving, candymg,&c. ſ\ 
Seq themup and downe will they be dry & 
(as they doc hay ): then pur themrup: pl - 
into glafles well pr and lured ,kee- pa 
ping your glafles-in warme places; 
ax thus you may keepe all flowers: (f 
but herbs, after rhey are dried in 
We this manner, are beſt kept in paper 
= bags,, placing the bags in cloſe cup« | 
A boards. = 
4 


* 


8, 
Wy 7 How to preſerve whole Roſts,Gilli- 
= flowers, Marigolds, Oc. | 
k 
13 TA IÞ 2 Roſe; that is neither in the 
| LIbfud noecicrblowne, in afirup, 
= conſiſting of ſugar double refined, & 
IX Roſe water boiled co his full height, 
By then' open the leaves, one by one, þ 
; with a fine- ſmooth: bodkin,” either” 
Fr of bone or wood ; and preſently, if ir- 
, ; be a hor ſunny day , and whileſt the grm- 
Sunneis in ſome good height , lay 28. 
i them on papers in the Sun, or elſe {4J- 
b& dry them with ſome gentle heatin giy- 
' EY Bz | a "Ay: 8 . 


" | >. PAP 


The Art of preſerving, F 
a cloſe roome, heating the roome be- gy 
fore you ſer themin;orin an oven ply 
upon papers, in pewter diſhes : and pau 
then put them up in glaſſes, & keepe N 
them in dry cupboards neere rhe {HF 

\ fire : you mult rake our the ſeeds, if gy 

. you meane to cate them. You may es 
proove this, preſerving with ſugar- Sy 
candy in ſtead of ſugar if you (IN 
pleaſe. 


8.7he moſt h'ndely way to preſerve 1 y 
plums, cherries, goosberries,@c. ” 


—— 
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7 
f\ Y Ou muſt firſt purchaſe ſome rea- f NM 
. - ſonable quantitie of their owne gi 
Fay Juyce with a gentle heat , upon op 
= embers , in pewter diſhes, diyiding zl 6 
NN the iuice ſtill as ir commeth in the JW 


_— _——— — — ——  — ——— 
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_  -. _ 
——— — 


—— - = 


——— ——— 


— 


% 


$3 ſtewing 2 then boile each fruir in his {AF 


"4 


dy owneinice, with a, convenient pros & 


tg portion ofthe bet refined ſugar. | 


Conſerving, candying, &c, 


9. How £0 candy Roſmary- flowers,Roſe- 
leaves,Raſes, Marigolds,efc. with 
preſervation of colour. 


Iffolve reinedor double refined 
L#ſugar,or ſugar-candy ir ſelfe, ina 
little Roſe-water :boile it ro a reaſo- wre : 
nable height: put in your roots or AK - 
flowers when your .firup is eyther 5K 
fully cold, or almoſt cold: ler them-Y 
reſt therein tilt thefirup have pier- 

F ced them ſufficiently: then take our Fr 

V your flowers with a skimmer, ſuffe- JN 
<> ring the looſe firup to runne from Wy - 
\/ them ſo long as it will: boyle thar oy + 
MY MMA firup a little more, and put mmore FI . 
FATE og flowers, as before; divide them al- phy : 
E/ \\ fo': then boile all the firup which re- X© . 
F maineth,and is nor drunke upin the FFF - 

I & flowers,to the height of Manu (bri- \/ 

VE ITS [3 purtingin more ſugar, if you ſce AV; 
q cauſe, burno more Roſe-warer, put & - 

WP your flowers therein when your fi- \$ 

rup is cold, or almoſt cold , and ler {& 

HK them ſtand null they candy. >x 
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in the later end: then beat blanched Wh 
almonds , as you would for march- | 


a ſerve, but creame ismore RY 
Us 
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10.4 moſt delicate and ſiiffe ſugar paſie, 

whereof 10-caſt Rabbets, Pigeons, or 

any other little bird: or beaſt, either / 

from the life or carved moulds, DM 
| 


Irſt , diflolve Ifunglaſſe in faire "x 
water , or with ſome Roſe-water c: 


creame and Roſe-water ( milke will 


pane ſtufte, and draw the fame with \/ 


[| 
ls 
7 
f 
o 
\ 


then pur therein ſome powdered f\ "\d 
gar ; into which. you may diflolve Way 
your Ifinglaſſe, being faſt madeinto 


gclly,in faire warme warter (note,the pf 


more ifinglafle you pur therein, the gÞ : 
' 
7 


ſtiffer your worke will prove) : then 
having your rabbers,woodcocks,&c. M8 
molded,cirher in plaiſter from life,or Jy 

elſe carved in'wwood (firſt annointing nally 
your wooden moulds with oyle of ga 
ſweet almonds, and your plaiſter or }\ 

ſtone moulds with barrowes greaſe ).{ 


poure your ſugar paſte thereon. N | 


r 
| 
| 
- 
) 
e 
e 
N 


\þ 
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[| 


Conſerving ; candying,&c. 


A quartof creame, a quarterne of 
almonds, two ounces of Ifinglaſſe, 


© and foure or fix ounces of _— ) 


IDAY reafonable g50d proportion for this 


ſtuffe. D©uvere of moulding 'your 
birds, rabbers, &c. in the compound 
wax, nientioned in my 7ewel/ houſe, 


Iz 1n the title of the Art of moulding and 
WNT Caſting, page 60. Forſo your moulds 


Wy will laſt long. 


You may dredge over your fowle 
with crums of bread, cinamon and 


+ = boiſed rogether : 'and fo they 
« //\WP 


ſeeme as if they were roſted and 


| "breaded. Leach and gelly may bee 


caſt in this manner. 


This paſte you may alſo drive 


So with afine rowling pin, as ſmooth 


and as thin as you pleaſe : it laſteth 
notlong, and therefore it muſt bee 
eaten within a few dayes after the 
making thereof. By this meanes a 
banquer may bce yan in the 
forme of a ſupper , being a very rare 
and ſtrange device. 


B 4 It.To 
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. 
& 11,70 candy Marigolds, Roſes,Borage, 
- or Roſemary-flowers. 


[A Ge Sugar 8& Roſe-watera little { 
n upon a chafingdiſh with coales ; 

then pur the flowers ( being thorow-. AW 
Þ; Nino the by the Sun or on the ole 


A 


\\ into the ſugar, and boile them ſh 
£3 a little : then ftrew the powder of WP 


double rcfined Sugar upon them , & 
i Wh rurnethem,, andletthem boilea lit- 
' 5 tie lopger , taking rhe diſh from the- 


fire : then ſtrew more. powdered WW 
Sugar on the contrary fide of the $ 
flowers. Theſe will dry of themſelves | 
in twoor three houres in a hot ſun- 

v ny day, though they lic nor in. _the | 
Sunne. . 


13. To make 4n excelent- Marchpane 
pafie to print off in moulds for bans 


quetting diſhes. 
i $ of 


TJ Ate to every. Iordan- Al:wond WWE 
blanched , , three ſpoonefuls of p 
the WH 


7 
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N; C onſerving, candying,&c, : 1 
da the whitcſt refined ſugar you can 
/ y get: ſearce your ſugar, and now and 
= then, as you ſee cauſe, put in two or 
FW three drops of damiaske Roſe-warer 2. 
beate the ſame in a ſmooth ſtone 
&7 mortar, with great labour,unrill you 
We have brought ir into a dry ſtiffe 
e : one quarterne of ſugaris ſuf- g 
cient to worke at once. 
BY Make your paſte in little bals , e« þ 
da very ball containing ſo much by- e- 
We ftimation as will coyer your mould 
= or print : then roule the ſame with a g 
WP rowling pin upon a ſheer of cleane 
_- paper, without ſtrewing any powde- (i 
WW] red ſugar: cicher upon your pate or 
We paper. | . to} 
$ Therc is a countrey Gentlewo- gf 
IN man. whom. I could name, which 
3 venterh grear. ſtore of ſugar-<cakes 
Wa made of this compoſition. Bur the 
 onely faulr which L findin this paſte, 
WH is , thatic tafterth coo much of rhe 
WAY ſugar, and roo little of the almonds ; 0 
Sy and therefore you __— the- 5 
WI making thereof uch almonds \PF. - 
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[\ The Art of preſerving, iſ 

which have had fome part of their gj 

oile taken from them by expreſſion, fo 

<5 before you incorporate them- with gait 

YY the ſugar : and fo happely you may 

& mix a greater quantity of them with 'h 

the ſugar, becauſe "a are not. ſo gy; 
oily as the other. . * \ 
. You may mix cinamon or ginger gall 
in your paſte,and that wil both grace / 
the taſte, and alter the colour ; but {8F 
the ſpice muſt paſſe- thorow a faire ejtdh 
ſearce : you may ſteep your almonds yall 
in cold water all night,and fo blanch qi 
them cold: and being blanched, dry 3 
themina fieve over the fire. Here }, 
the garble of almonds will make a gf 
cheap paſte. . | | 


—- 


1 3. The making of ſugar-plate, and 66 / 
ſling thereof in carved moulds. Ft 


Take one pound of the whiteſt 
.* refined or double refined .Sus 
gar, if you can gerre it: pur thereto -Þ 
three ounces ( ſome Comfirqmakers \ 


q 
. 


pur 


wy, ; { - [NB] 
SJ FW.4 A 6 


XUM 


—_ A 4; << _ 4 
Wy Conſerving, candying, &c. [\ 


plit fix ounces for more gaine) of & 
v5 the beſt ſtarch you can buy ; andif gf 
ms you dry the Sugar aftcr ir 1s *Pow- 
W dered, it will the ſooner paſſe tho- 
9 rough your Lawne Searce. Then (& 
7 ſcarce it, and lay the ſame on a heap 
7 inthe midſt of a ſheer of cleane pa-: \ 5 
Sy per : ih the middle of which male, ©78 
put a pretty lump of the bignelſe of Ae 
[a walnut of gumme dragagant, firſt 
W ſteeped in Roſe-warer one night : a \/ | 
porcnger full of Roſe-warer 1s ſuffi- IVE 
Ws cient to dyſolve-one ounce of gum © 
W ( which muſt firſt bee well picked X 


[, A x, Favs the drofle.) : remem- 


5 ber-ro ſtraine the gumme thorough / : 

& a canyas : then, having mixed ſome 
of the white of an cgge with your gp 
ſtrained gumme, temper it with. the j\ 

# ſugar berwixt your fingers by little 
and little, rill you have wsought & 
upall the Sugar and the Gumme e 
together into a ſtiffe paſte ; and in X 

© the tempering, let there be alwaies A 

W ſomc of the ſugar berwcene - your 

Ts fingers and the Gumme : then duſt Yy 

TL #5 your AV/E. 
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17 your woodden moulds a. little with ; 
xy ſome of: that powdered: Sugar tho- 
%] £9w a picce of Lawne; or fine lirinen 
» cloth : and having &riven our with 
your rowling -pinne a ſufficient por- 
 tiot- of--your paſte roa convenient 
{ thicknefſe;cover your mould there- 
Tv] tb, prefling che ſame downe into 
« every hollow part of your mould 
> With your fingers : and when it hath-| 
F1 raken the whole impreflion , knocke \ 
{{ rhe mould on the edge againſt 2 
8 table, and the paſtewill iflue forrh, 3 
\N with the impreſſion of the mould: 
$) upon it : or, if the mould bee deepe } 
Az cutte, you may put the point of | 
pn ts your knite gently into the deepeſt } 
ix = here and there, lifting up by 
4 ittle and little the paſte our of the 
> mould. - | 
\/ | Andif,in the making of this paſte, 
you happen to- pur in roo much 
I gum, you may put more ſugar there». 
to, and if too much fugar,then more WW 
f | Oat apy 9m this paſte 30-5 
3 into your moulds as ſpeedily as you | 
t\ can 
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r/ \N Conſerving, candying, &c, j\ \ 3 


$3 can after it is once made , and be- on 
't 


/\ 
Ly ay 
7 ie 


Pl. 
if 


«i 
with the —_ which re- gr; 
3 ined : and if you will make 
\ Re, , diſhes , bowles , &. then 
1” V driven your e up 
"oy; On wa firſt duſte m——_— fu- 
xy gar to a convenient largenelfe and y 
ickneſffe ) pur the paſte into ſome AN 
# fawcer , diſh, or bowle of a good fa- 
I ſhion, and with your finger prefle it V | 
Po downe to "theink es thereof, 
& tilt it reſcmble the ſhape of the diſh; ty 
fer pare away the edges witha N 
knife even with the skirr Skirt ' of your (i 
diſh, or ſawcer,and ſerir Se , 
Phe tirbe 4 enche de:then f! 
q with a knife get it our,as they _—_— 5 
= | doe 2 diſh of butter, and dry the 
e BL &Þ, backſide: then gild iron the edge bÞ- 
$V wick the white an cgge laid —_ $\/ 


an 
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NN The. Art of preſerving, . av (4, 
45 about the brim of the diſh with a e494 
tx .penhill ,, and preſſe: the gold downe WF {x 
, with ſome cotton; and when it is ] + 

JW dry, skew or bruſh off the- gold with WW 

& the foot of a Hare or Cony. And if 5 4 

\/; you would have your paſte excee- \/z \/ 
dingfmooth,, as to make cards and \\/4 

—& ſuch like mn Ru » then My Y 
roule your paſte upon a ſliced paper Y/\ vn 

þ wha Bloch and poliſhed coefing a my 


pin. 


14. 4 way to make ſugar-plate both of , 1b 
colour and taſte'of any flower. | 


Ake violets, and beate them in a J \ 
mortar with a lirtle hard Sugar, \\/&8n 
then pur intoit a ſufficient quantirie gw 
of Roſe-water ; then lay your pum j\\ i 
in ſteep in the water, and ſo worke ir WW H. 
into paſte : and ſo will your paſte be AJ 1 
both of the colour of the vioker, and Foy 
of the ſmell of the violer. In like ſort <5! (78 
may yon worke' with Marigolds, AWW 

.Cowflips ; Primroſes , Buglofle, or SBIEE « 
any other flower. - - 14 \J' 
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t 1 5. T'o make paſte of Novie. | 


Ake a quarter of a pound of va-! 
d f Fmt ; Aherwiſe cal- 
4 \ } led the ſmall almonds, or Barbarie 
WE almoinds,and beate them in a mortar 
IS till they come to paſte: then take 
W/Y ſtale mancher being grared, and dry 
WAS ic before the fire ina duh : then fitr 
it: thenbear it with your almonds: 
pur,in the bearing of it, a lirtle cina- 
mon, ginger, and the iuice of alem- 
WP mon ; and when it is beaten to per- 
LY feRt paſte, print it with your moulds, 
WY and ſo dry it in an oven after you 
WT have drawne your bread : this paſte, 

& will laſt all the yeere, . . 


x6. Tomake Tumbolls, 
"pe halfe a pound of Almonds, x 


beaten to paſte with - a J 

re: ake being grated, and 2 eggs, 
{ 2 ounces of carroway ſeeds ,  608-Y 
bearcn 
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The Art of preſerving, 
beaten;and the iuice ofa Lemmon : of 
and being broughr into paſte, roule 5allt 
it into round ſtrings: then caſt it 
into knors,and ſo bake it in an oven: Y 

and when they are baked » YcE them Y | 
{ with Roſe-water and Sugar, and the \ 
whirc of an egge being bearen ro- WI 
9 gcther, then take a feather and gild 
them,then put them againe into the: 7 
oven, and letthem ſtand ina little { 
while, and they will bee yced cleane 
over with a white yce 2: and fo boxe 
chem up, and'you may keepe them g 
'all rhe yeare. 


17.70 make apaſie to keepe yeu moiſt, if } 
you lift not to drinke oft 5, which La- | 
dies nſe to carry with them when 7 
the ride abroad. 


d - | 
oy TJ Ae halfe a pound of Damaske f 
Ty prunes , and a quartern of dares: ole 
WP ſtone them both, and bearce them in a Uſ 
SI mortar with one warden being roa. g 
8 \ Fl ſted, or elſe aſlice of — \/ | 
\ de : 
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V 18. To make a Marchpane. \ 


_ £C}) ew i 
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3 Conſerving, candying, &c. /\ 
$4 lade : and fo printirin your moulds, gf 
I and dry it after you have drawne AW 


83 bread : pur Ginger unt» it, and you _ 
Ll 


Way may ſerve it in a banquet. 


/ 


14 


| | Toe two pound of Almonds, Al 


x blanched and dryed min a-gf 
WW ſieve over the fire ::beate themin a ts 
BR fone: mortar; and: when they bee Rs 
AP ſmall, mix chem with too pound of NN 
F ſugar being finely bearen, adding 2 þ 
f{ or 3 ſpoonfuls of Roſe-water, and \/ 

{ that.willl keepe your Almonds from J\/F- 
s oyling. When your paſte is beaten gry 
| 44p DM it thin with a rowling S pin 1 
_and ſo lay it on a bottome of w 


by 
| / 
y 


ETrS.. 


a, then raiſe up a little edge on the & 


15 ole-water and Sugar: t 


| 8 ſce your yce is riſenup and dry, 
o / take it outof the oven,and ga 


I ſide, and fo bake it: then yce ir with 
oe pur it 

into the oven againe ; and —_— 
en 

rmuſh it 
* with 


4 o 
ELD ALS 
ISEOESSIEIES 


- 


6 i | Wo, io .- 24 ME iT Wau, © 
WA DV ER AC DI ETA 


Ay Fhe Art of preſerving, 

3 with prerty conceits, as birds and g 
A beaſts, being caſt out of ſtanding ff 
| moulds. Sricke long comfirs upright 
in it : caſt biskers and carrowaies in & 

it, and ſo ſerve it : gild it before you 

ſerve it : you may allo print off this 
Marchpane paſte in your moulds for 
banquerring diſhes: and of this paſte Þ 
our comfit-makers at this day make # 
their letters;knots, Armes, Eſcoche- þ 


ons,beaſts,birds,and otherfancies. 


19. To make bisket bread,otherwiſe 
called french bicket. 


'T ake halfe a pecke of fine flower, 
:* two ounces of coriander ſeeds, Þ 
one ounce of ann+-ſeeds, the whites 4 
of foure egges, halfe a pinte of Ale- þ 
yeaſt, and as muck water as will g 
make it up inco ſtiffe paſte; your 
water muſt be bur bload warm: then 
bake it in a long roul as big as your 
thigh : let it ſtay in the oven bur 
one houre, and when it is a day old, 

| pare 


Sn 


” = et ame ow Woo oo wn ot 


"of o | : 2 ) . 
> Conſerving, candying, &c, 1h 
nd of pare it and fliceit overthwart : then 
ng Sarie over with finc powdered ſu- x 
(_ ' JnGy TR 4 
thr gar, and ſo'dry it in an oven againe : F 
in WP and being dry, rake ir our, and ſugar A 
Wit againe 2. then box it, and ſo you 
0 may keepe it all rhe yeere. 


30. 70 make prince-bishet. 
TAke one pound of very fine 


> flower, and one pound of fine 
fugar,& eight egges, and two ſpoons 

£ fuls of Roſe-water, and one ounce of 
Carroway ſeeds, and bearit all to 
F batter one whole houre : for the 
more you beat ir, the better your 
bread is: then bake irin- coffins of 
white place, being baſted with a lit- 
tle butter before you put in your bat- 

ay tcr, and ſo keepe it. 


21.To rake another hinde of bisket 
called bwkettello. 


y kT Ake halfe an ounce of gumme- 


q dragagant , ditlolyed in Roſe- 


\ | warecer 
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The Art of preſerving,” 
_—-—_— with the iuice - A 
FF; mon, and two grains of musk : | 
< ſtraine it Coates linnenclorh, 
with the whire of an egge : then take 
# halfe a pound of fine ſugar beeing 
#7 beaten, and one ounce of Carrowa 
ſecds,being alſo beaten and ſearced: 
FH and then beat them all cogerher in a 
/ mortar,tillrhey come to paſte : then? 
roule rhem up in ſmall loaves abour! 
the bignefie of a ſinall egge: put un- 
{s der the. bortome of every one 4 
+ peece of a wafer, and fo bake them 
| V7 in an oven upon a ſheer of paper:cur 
# them on the fides, as you doc a man- 
\/ cher, and prick them in che nuddeſt:] 
when you breake them up, they will 
= be hollow and full of eyes.. 


[\W 
( 


T Ake three ſtale manchers, and' 
* * grate them : dry them , and fift 
them thorow a fine fieve: then adde 

unto 


| == IDO Je << 
ay ov ia 


22, T0 make Ginzer-bread. 
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Conſerving, candying, hs. 


F unto them one ounce... of Ginger 4YF 


beaten, and-as.much Cina-, SF 


= man, one ounce of H_ > 
zbeceing beaten t 
G and ſearce halfe a pound. of iu 


® then boil all cheſe my of ee; 8 


þ petonich = uare of claret wine 
nave. a ſtiffe  nichoften 

F cicrin of it; and 

irq iron atable, mr Sion it 


— 
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"he Hitof preſerving. 
lemimon, and two grains of musk : 
q f ceneheengel come of 
.toa gatrys ;'it with yourY 
* tru © upon pa | 
In. an oven, 64, - your bibad is 

; drawn 


 *24-To make puſſe-paſte. 


prod alwaies folding & 
- of BEI, and ing bucter be- @ 
._ Ty rvecnecu You may conuey | 
i —” S. ncaa bra ire ers « 
Dherjcaet Richer Pippins,8tc.be- 
cabs acct 
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$ Conſerving, candying, &c, Ay 


4 . 5. To make paſte ſhort without butter. , 


FT Ake a quart of fine; flower , and v9 
# = purtit intoa pipkin, and bake it => 
in an oven when you bake manchet; YF 
then take the yolkesof rwo or three:)\/ 
es,and a pinte of creame ,. and. 
make paſte ; pur into it two ounces If 
of ſagar being finely beaten, and ſo {& 
you ſhall make your paſte ſhort with- g 
out burter or ſewer. In like fort, when op 
you make ſugar-cakes, bake your ry. 
Hower firſt. %s 


YC 2 
26.708 make' cryſtall gellze | \'/ Z 


'T Ake a knnckle of Veale, and 53 5Þ 
| ©.two calves feet ( your caly&'Y 
feer being flayd and ſcalded) and SÞ 
| boyle them in faire {pring water" \/ 
band when they are. boyled, -ready We 
+ to eat, you may ſave yourtleſh, and ©7714 
'nor boyle it to peeces; for, if you WE 
| doc ſo, the gelly will looke thicke ; oF” 
thery take a . quatt- of the clecreſt 'Y 
1 | of 
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> The Art of preſerving, —_ 
x3, of the ſame broth, and pur itinto a ff an 
& poſter, adding thereunto Ginger, WW 
=5 white pepper, {1x whole cloves, one A th: 
Ne nutmeg quartered, one graine of Wl 

? Muske ; pur all theſe wholeſpicesin E 


4 


\/ a little bag, and boile them in your Wl 

7 gelly ; ſeaſon_it with foure cs ET 
= of ſugar<andy, and three ſpoons 8 © 
\N of Roſe-water; ſo letir run thorow I 
/ 7 r gelly-bag ; and if you meane to (ſs cor 
d va it looke of an amber colour, of 
 oV% bruiſe yourſpices,and let them boile 

= in your gelly looſe. 3:-:5- rl 

+ / . | | .de: 
. EL \ dr 
27. To make Leach of Almmds. 


I 
A Ake halfe a ad of fweere Al- : a; 1 
ay * monds, and beat them in a mor- 38 4? 


7 car; thenfſtrainechem with a pint of } 

1 feet milke from the cow; then pur WS 
+ ro it one graine of musk, 2 ſpoonfuls 

7 of Roſc-water, roo ounces of fine WA ?* 
-P ſugar, the weight of 3 whole ſhil- 5 by 
\/ lings of Ifinglallethatis very — \ /y 


Fils I) 
— 2 
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| Conſerving, canaying, Oc. OF 
and ſo/boyle them ; then. Jer,all run: \/ . 


tchorow a ſtrainer then niay you {lice: 
"the ſame, and 1o ſerve ir. 


| 


28:To make Quidinia of Quinces. (AHN 


{Abe the kernells” our of. eight e. 3 
# © great Quinces ,,and boile them gar 
vn a quart of Spring water, tllir 1 1 
come to a pint; then pur into ita (| 

z quarter of a pint of Roſe-water , and gy 

$ oc pound. of fine ſugar., and fo let A 1 
ir bolle till, you ſee it come to be of a pg 
Edecpe colour; then take a drop, and MK 

| drop iton the -bottome of a ſawcer; 


c 


= and if it ſtand, take it off; then ler it \/ 
runne thorough a gelly Dagge into a Ne 
a 


; baſon.; then ſer on. your. baſon upon gas 
a; chating-diſh of coales, to keepe it // 
warme; then take a ſpoone, and fill 
your boxes as full as you pleaſe,and 
& whenthey be cold, cover them and | Aw 
if you-pleaſe to printit.in moulds, a 
you mulſt' have moulds made to the 1 
= bizncſſe of your box, and Wet pat » 
: \ moulds with; IEFWAs, and. oler” 7X 


WL 


w'7 p< N ow - 
"AO UTR To | 


Sit run into your mould ; and when ity 
is cold, turne ir off into your boxes. þ 
& If you wet your moulds with water, yg 


p your gelly will fall our of them. 
/ 29. To make gelly of ftraw-berries, Mul- } 


berries,Kaſpiſ-berries, or any ſuch ten- ( 
der fruit, 


c & e 
We *TAke your berries, andgrind them | 
_— in an Alabaſter Mortar, with 


/ Foure ounces of Sugar,and a quarrer 
ty of a pint of faire water, and as much | 
; Roſe-warer;and ſo boile itin a poſnet | 


> with a little peece of Ifinglaſle, and f 
and p 


» 


a fine cloth into 
you may keepeit g 


Se {0 lcticrunt 
A your boxes, 
3 all che yeare. - 
if 


LY ; | 
by 30. Towake paſte of Genuaof Quinces. | 
\ I Ake Quinces, and pare thera, | 
_ W d. and cut chemi lices,and bake | 
- ws G em| 
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| *7-"5+ 545, 
| Conſerving, candying, &0. 1 
them uT an oven dry in an earthen ph © 
pot, without any other iuice than” ts 
[their owne : then rake one pound pa 
Fthereof , iraine ic, and pur it intoa. PN | 
Rtone-mortar with halfe a pound of [£ 
fugar; and when you have beaten it 

up to paſte,prine it in your moulds, 

and dry it three or foure rimes inan 
foven after you have drawne bread: 

and when it is thorowly dry 'and 
hardned , youmay box it, anditwill 
keepeall the yeere. 


[. t. To make Marmelade of Quinces or 
| Damſons. 


WY YHn you have boyled your yi 
;? T Quinces or Damſons fufſ- P 
ciently, ſtrainethem-: then dry-che"/d$ 
pulpin a panon' the fire; and when {08- 
you" ſee there isno water in it; bue” 
harir beginnerh to bee ſtiffe, then witF+ 
mix wo pound of ſugar with three' ty: 
pound of pulp : this marmelade” /. 
ll bee white marmelade: .and” if (4M; 
you defire ro have ir looke with AJ 
"O x C2 | | 


'% 


| OBO DSRILEIPOD 
| , 
| {\ . The Artof preſerving, ', | 
an. high colour -: put your ſugar 
' * and your pulp together ſo ſoone as 
$3 your pulp is drawne,, and let them | 
NP both boilerogether, and fo it will 
I lookeof the colour of: ordinary mar- 
191 melade; like unto a-ftewed. warden 
VT bur if you dry your pulp firſt; ir will » 
£9 looke white,and take lefle ſygar: you 
ſhall know when it is thicke enough, 
3%) by purting a little into a ſawcer, let- 
ring.it coole before you boxe it, + 
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32+ To make ſucket of Luttice falks. 


| 
f 
FJ Ak Lettice ſtalkes, and pill 
*-away the outfide : then-parboile 
them in fairewater: then. let them f 
ſtand all night dry.: then take halfe 
a;pint of the ſame liquor, and'a w þ 
quarter. of a ;pint of -Roſe-warer, { 
andſo boyle it tofirup: aud when} 
x your firup. is betwixt hor and cold,y 
put-in-:your aforeſaid roots, and let I 
them ſtand all night in your firup'to 
make themrake ſugar, and then the Y 
4. next 
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Conſerving, candying,&c. 
next day your firup will be weake a- 
F gaine: then boile it againe, and take 
8 out your roots. In the like ſort may 
WN you keepe Orenge pills, or greene 
nn Walnuts, or any thing that hath the | 
> bitterneſle firlt raken from it by boy- 
WW ling in water. RS -- 


| 


IN 33. 70 candy Nutmegs or Ginger with 
| an bard roth candy. - | 


& TAke one pound of fine ſhgar, : 
ys and cight ſpoonefuls of Roſe- 


N-warer , and the weight of ſix pence- 
= of Gum Arabique, that 1s cleere, | 
{a boyle them together to ſuch an 
WF height,as rhar,dropping ſome there. 
g of out of a ſpoone,the firup doe rope wy 
X and runne into the ' ſmalncfle ofan 
S haire: then put it into an earthen 
$5 pipkin; wherein place your Nut- 
megs , Ganger, or ſuch like : then 
& ſtop ir cloſe with a ſawcer, and lute 
P itwell with clay, that no aire may 
FP cntcr :-then keepeir ina hotplace 
three weeks,” atid it will candy hard. 
-— Se 4 You 
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> TheeArtof preſerving, + 
\/ You muſt breake your pot with an 
Ve hammer , for otherwiſe you cannor 
= gcrourt your candic. You may alſo 

L/ candy Orenges or Leaumons 1n like 
{\ fort, if you pleaſe. 

#\ 
We 34+ 70 preſerve Orenges, after the Por. 
. tugal ſa(bion. 


/ 
JN Ake Orenges and coare them 
7 © onthefide, and lay them in wa- 
FIN ©<r : then boil themiin faire water till 
==. they be tender: ſhift themin theboi- 
7. ling , totake away their birterneſle ; 
$0 chen take ſugar and boils ic ro the 
#95 heighr of firup as much as will co- g 
W ver them,& ſo pur your Orenges in- y 
= to, & thatwill make them take ſir 5 
/ gar. If you haye 24. Orenges bcate } 
\ 8.of them, till they come to paſte, 3 
with a pound of fine- ſugar; then fill Y 
every one of the other orenges with 
the ſame,and ſoboile them againein @ 
yourfirup: thenthere will bee mar- 
. "BP meladeof Orenges within your O- þ 
= TP renges,& it will curlife an hard egg. & 
| 35 70f 
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& Conſerving, candying, &c. 


A 


Y 35. To candy Orenge pill... 


| Take your Orenge pills , after 3 

Is * they bee preſerved: _ then take 

a fine Sugar #, Roſe-warer, andboile 

( it to the height of Mazys Chrifts : 

gy then draw thorow your Sugar; then g 
lay them on the botrome of a ſieve, 

I} and dry them inan Oven after you 

q have drawne bread, and they will be 

F& candied. 


8 36. To preſtrve cowcanmbers all the | 0 | 
\ oe. 


| dots may take a gallon of faire 
mn 4 water, and a pottle of yeriuyce, 
$ anda pinte of bay falt, anda hand- 
full of greene Fennell or Dill: boile 
q iralictle , and when itis cold purir 
F into a barrell, & then pur your cow- fy 
- cumbers into that pickle , and you x 
& ſhaltkeepe them all the yearc. 


= The' Art of preſerving, 


«x 


\ 37: To; reſtive broom-capers all the | 


yeere. 


| ſþ\ 5 juzart of yeriuice, and air! 
"$43 4haiidfull of bay-ſalr, and therein; 
| th you may kecpe them all the yeere. | 
N 38. To colour ſugar-plate with ſeveral 
if Colours. 


* 

f Ou may mixe Roſes with your 
| - n Y fine Rnd ſugar vnrill 6 CO= 
_ #jN\ lour pleaſe you, and fo ſhall you 

F hauec a faire murrey colour . Sap« 
z grcene muſt be eAnpered in a little 

Calbmane, having ſome -'gumme 
firft difſolved therein, and ſo'lay! 
iton with a pen{]l upon your paſte 
in apt places. With 'ſatfron you? 
Ay may make a yellow colour m1 the} 
A like manner, firſt drying and pow-} 
75 dering your ſaffron; 'and after it 

hath coloured -the-Roſe-water ſnf-4 
ficiently , by ſtraining it thorough | 
fine linnen. The powder of Cina- 
| mon 


\ 
> wh _— 
nn oY 


# 


ts 


Oh WS & WW wo -, 
| Conſerving , Can Iymmg, fc, / \s 
\ mon maketh a Walnut colour , and & 


> Gingcr and Cinamon together, a t ; 
lizhter colour. | 


39+ To make Troſſes for the Sea. 


| ÞLft make .paſte of ſugar aid gum 
dragazanrt mixed rogerher, then 
Y biixe tierewith a reaſonable quan- 
P tity of the powder of Cinnamon and 
{ Ginger and, if you _ a lictle 
{ Muske alſo, and | make it -up into NN 
gs roules of ſeverall faſhions ,- gilding FR. 
C chm here and there. In the ſame : 
manner you | may alfo convey any | 
purgartive,vomir, or other medicine \/ 
$ 11to ſugar paſte. / 


*. 
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h 40. To make paſte of Vialets,Roſes, 1N | 
Marigolds, (owſlpr,or Liguorice. (& 


| CHred, or rather rt » the dry uv p 


s leaves of your flower, putting 
'thereunto- ſome fine. dM of 
Ginger and Cinnamon, and a little 
5 muske if you' pleaſe, mixe them all 
'y C coln- 
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-The Art of reſerving, 
confuſedly rogerhe:r : then dillolye 
ſome Sugar in Roſe -water , and bee- 
ÞY ing boiled a little, pur ſome Saffron 
therein, if you worke OT Mart 
? golds; or clſc ons cave Out 
Jour Saffron 2: yle ir on the fire- 
{C unto a ſufficient height. You muſt 
a allo mixe therewith the pap of a Þ 
MN roaſted apple, bong ras well dryed 
W ina diſh: over a Chafing diſh of: 
'E cor Se: then poure it -upon a tren- g 
fl cher, - beeing firſt ſprinkled over 
67 with Roſe-warter , and. with: a knife'yg 
.worke the paſte rogether.. .Then'3 

” breake ſome Sugar-candy ſmall, bur 

© \ y not to powder, and with gumme 
AV dragagant - faſten it.. here- - and | 

IRA make it ſeeme: aSif ir were 

A roch candied: cut the paſte into. 

peeces of what faſhion you liſt, with 

7 a knife firſt wetin Roſe-warer. .. In 

' KN 0 liquorice- paſte' you mult leave. our 

IF the pap.of the pippin, and then 
warke your paſte into dry roules.Re-" 

< member to ſearce 'the Liquorice 
4 thorow a fine Scarce. Thele roules, 
are 
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\ Conſerving, candjing,ehc.. 


£5 are very good againſt any cough or q 
colde. 


A 

4 - 
K 4 41. Tomake þ LEY of Lemmons or 

' Orenges. 


> 
| Take ten Lemmons or Orenges, tx 
7 & boile them with halfe a dozen T5 . 
ippins,andſo draw them thorowa Ws * 
ainer; then take ſo much Sugar Sp * 

as the. pulp doth weigh, and boile ir \ 
{as you doc Marmel cof CQunces, Þ Y 

$ and then boxcir vp. 


| 4%. How to candy Nutmegs, Glas 
| Mace,and flowers gn balfe a day with 
bard or candy. 


common Lee, made wi Pr ; 

J. dinary aſhes, 24- houres; rake them 
{out and boile. them in faire water A 
& till they bee tender, and fo take out. o- SAY 
© the Lec : then dry them, and makea AY * 
4 firup of double refined Sugar,” and 

: a lictle. Roſewater, -to. the. height \/ ? 
\ - 2a \'/ 
Coat <>} w hb mn 49 FU SoY — 
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| T,?Y your nurmegs in ſte; 
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The Art of preſerving, *- 4 


f 


og _ ow aq 
2 & 


hot 


er i. a... a. 
1 
- _ 


of a mazus Chriſti : place this firup ing 
a gentle Balneo, or ſome ſmall; 
hearte, putting. your pes 7 into Þ 
the firup. Note, that you muſt skam 4 
the ſugar, as it caſtech any skumme, ,{ 
before you put in your Nutmegs ;6l 
then, having ſugar-candy kirft*brut-,y 
5 ſed grofiely , and ſeatced thofough '| 
colanders of ſeyerall bignelſe, take 24 
the ſmalleſt thereof, nd roule your (8 
Nutmegs up and downe thercin, ci- oli 
. 2FVs ther in a dith or uponcleane paper: oi 
| <7 then ſtove your Nutmegges in ag 
"AJ cupboard with a Chafing-diſh of;4 
EM. coales, which muſt be made hor of þ 
\ſ purpoſe, before you ſer themin : "ol 
and when they are = enough, dip F 
= chem againe in-freſhi firup , boiled ol 
'ro his height ,. as before,/and rowule A 
$I them in the grofler Sugar,candy;and { 
$45 then ſtove them again 'rill they bee 
"oFV4 hard,” and fo the third time if you Wl 
5 wil increaſe their candie . Norte, 47 
v7 that-you muſt ſpend all the-Sugar MW 
EF. which youdiflolve at one rime with WEE | 
vg <andying: of- one - thing- or- other, / 


Be ZFC 


WIS rg ey 695. 0a 
—_— 


——_ © 7. 
-, 


I 
__ 


— 


Tj 


SS s bd we nv 
A JAS, fy,” 
8 As T ho 
by 2 © Ws Pros By a -®.co Aa [TY Fe | « "Sf © IS. 


ON 
#\ ha 4 5 
7 _ 
LL 


—_ 4 bs — 
#4 — 


WW 
OY 


there- 


bo SPRIAGANSD T7 90, OA <= 
«= ISI "IT -— << i, * hy 


C 


"4 
» . 
. 
1 
. 
» T 
- p 
ww 
> 
> 


_ 


3 Conſerving) candying, &c. 


$2-Nutmce, Ginger, &c:-would lye mn 


= PR 7» ; a = p 
IN FG = 
P\ 
, ” $ 0 
therein preſently} The ftronger tha gs 


-yoitt Lee is, the bertrer ; _ and' the' ts 


.* 


ſteepe. in the Lee, 10. or 12: dayes, V 


and after in the firup of ſugar in a.Sþ 


| W7 ſtove; or cupboard,' with' a Chafing-Y J 
7 -dih ahidcoales,, one whole: weeks, 


/and then'you may candy” them ſud<Tas 


denly, as before. Flowers and fruits: /N 
are done preſently, without any ſuch [ 


a ſtceping or ſtoving as before :-onely' 5 


they muſt 'bee - put into the ſtove. A 


zafcer they are coated , with your: <©71 
I ſugar-candy. And rhoſe WP 


owers of fruits, as they are ſudden- SF 
ly done;ſfo they will nor laſt above VF 
two or three dayes faire, and there- 
fore onely to be prepared for ſome ſer 
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Ws 34+ Caſting of Sugar in party moulds ph 
8. ; 

Fe 
| / three or forre' houres* before IP, 


of 3004s 7 oF 
Ay your moulds'inftire water-Sþ 


by 
P_ 4 


you Ny 
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| > The Art of preſerving, | 
"ay; youcaſt, then dric up your uward gf 
Jy moyſture. with a cloth of Linnen, W 
| ©5 then baile roſc-water and refined fu- «1 
Y Fu togarber, bur not to any great W 
SP ſtiffenefle; then poure.it into your * 
Ty} moulds: ler your moulds ſtand one Yi 
V4 howre, and then gently part, oro 
' 524 p<n the moulds, and.-take- out that 
» / which you have caſt. . You mayalſo % 
AY workethe paſte, antexumere,12,14- 
H.inco theſe ct wp a priexing or Of 
prefling y a linleof the wi 
= the 0” halfe ; and after ove Þ. 
knife, taking away the ſuperfly- 
” ous edges ,- and ſo. likewiſe of the 
other halfc : rhen preſſe both ſides 
We of the mould rogerher , two or three 
5 cimes, and after rake away the creſt 
3 thatwill ariſe im the middeſt. And 
' 3) to: make. the fides ro cleave roge- 
"E375 ther, you may touch them firſt over 
oY with gumme. dragagant diffalved, 
"©Fy before you prelle the fides of the 
34 mould together. Note, that you may 
SP conyey Confits within, before you 


Wo 


» ” Cr OV 


"© 
1Eq 
IF; cloſe. the fides. . You may caſt of Y ; '/F 
= \ '/ | 
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1 Conſerving, candying, ec. {it 
I 9 any of theſe mixtures or paſtes in I 


Alabaſter moulds, mouldedfrom.the yt 
life. . _ 


L 


"a4 To mould off a Lemmon, we 


Wy. Peare, Not, &c. and aficr 106 
IC: bollow within of Sugar 


6.7 
z 
. 


as \/ 


[11 wooden plairer halfe full of 
g * ſand, then preiſe downe a Lem- (& 
mon, Peare, &c. thercin to the iuſt © 
WF halfe thereof: rhen :temper ſome A 
 Þurnt Alabaſter with faire water, in 
FP aſtone or copper diſh, of the big- oo 
neffe of a great filver boule, and c | 
$ this pap into your ſand , and from \/ 
thence clap it upon the Lenimon, 
Peare,&c. preſſing the pap cloſe un- Fit 
roit. Thenafter a while take our % 
) this halfe part with the Lemmon in 
it, and pare it even in the infides, as F) 
neere as you can, to make it reſeny- 

5 ble the iuſt halfe of your Lemmon, 7 
FILNY then make 2. or 3. little holes in the WJ) 
EFF hake(vizin the edges mere - 
HAT; ic downe in the fand ue mary 

calt 
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EL caſt anather halfe unto it, then od 
t cut offa' peece of the top of both 
F7 your party moulds,and caſt thereto 
another cap in like manner as you 
EM didbefore. Keepethele thiee parts * 
F Þound rogerher with tape, till you 
have-cauſe to uſe them': and be-Y 
S fore you calt, lay them alwayes in g 
mM water, and dry up the water againe 
before you. poure in the Sugar. 
© Colour your Lemmon with a lie 
tle Saffron ſteeped in Roſe-warer. F 
67 Uſe your Sugar in rhis manner :* 
Boile refined. or rather double 're-1 
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>> fined Sugar and Roſe-water to his Sy 
i full height, viz. till 'by powring I y 
ſome our of a ſpoone , it will run ac, ABS ;. 

eo 3 the laſt as fine as a haire, 'then ra- E | 9 
/ king off rhe cappe of yout. mould, * 
Poure the ſime' therein, filling vp , 

: ie mould above the hole , and pre- Ds a 
ſently clap on the cappe, and preſſe FRY 5. 


it downe upon the Sugat; then gall yi 


F 
a 
& 


& ſwing , it up and downe. in your 
- & hand”, . tirning it round © and 
% F bringing the" neather patr' ſome- 


times 
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&$ times r6' bee th& wipper parr iti'the og 
4 'rurning, and econrverſa, This is the vs 
. marniner 'of uſing an Orenge, Lem- +] 
Y 


k. 4 
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1 
ON 
W non, or other ronnd monld : bur if 
BP It be long, as a pigs foorwill bee,be- ) 
f ' ing moutded;then roulc ir, and turn 
ws oo 
itupand downe long-wayes in the 
S arc. 
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3 45. How to keepe the dry pulp of cher- 
ries,prunes,damſons,Cc. all the yeere, 


DFE 


»* 
, y 


Y cherries, thar are ſharpe in taſte 
( Daere if the common blacke & red 
cherrie will nor alſo ſerve , havi 

m the end of the decoftion a lictle xg 
*oyle of Vitrioll, or Sulphur, or ſome 
veriuice of ſower grapes, or tuice of 
lemmons mixed therewith, to ive 
a ſufficient tarrneffe ) : pull off their 
ſtalks,and boile them by themſelves, 
withour the addition of any liquor 
in a caldron or pipkin ; and when; 
they begin, once to boile in their 
(gt. þ owne. 
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mm cr een : 
& /\ 'Ti e Art of preſerving; d 
"7 owneivice, ſtirre themhard ar the' I © 

my bottom with a ſparrle,leſtrhey burne FN UKy * 
"oi tothe pann's botrome. They have ll! 
WY boiled ſufficiently , whenthey have Þ 
- © caſt off all their skins; and that the 
S \ / pulp and ſubſtance of the cherries } 
: $\/e 15 Frome 20a Gicke pap : then-take 
"$82 it fromrhefire, andlerit coole :rhen } 
2 #/N\ divide the ſtones and skins by paſ- 
2H} fing the pulpe onely thorow the boo 
.come ofa Strainer reverſed, as they 


> i uſe in Caſe fiſtula; then take this iÞ 


_ RE pulpe, and ſpread it thin vu - it 
©. 01 : ſtones 6. diſhes,and fo rk ws | 
- EP inthe Sunnc, or elſcein an Oven i# 
\/ pteſently after you have drawn your W 
WW bread: then looſe ir from the ftone JW 
= or diſh, and keepe itrto provoke the | 
XX appetitc,and to. coole the ſtomacke, 4 
/\ in Fevers and all other hot diſeaſes. þ 
Prove the ſamie in all manner of IL 
fruite. If you feare aduſtion in this 5 $8 -* 
worke, you may finiſh it in hore els 
Balneo.  ..., | 
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4 Conſerving, candying,&c. 7 / \ 
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Bs 46-How to dry all manzer of plumsor fy 

| Cherries mn the Sunnts 
( 


oh JF it bea ſmall fruite, you muſt dry 7. 
7 4 chem whole, by laying them abroad-\} 
{ in the hot Sunne , inſtone or pewrer Þ 
& diſhes,on ironor braſfſe pans,turning 
AN rhem as you ſhall ſee cauſe. Bur! 1\ 
Bb) the plum be of any largenefſe  flir (& 
ff cach plum on the one {ide From the © 
FF *op tothe bottome; and then lay pd 
&; em abroad in the Swane;  burif FS 
i chey be of the biggeſt ſorr, then give AE 
P cither pliun a ſlit on each fide ; and &F* 
FJ if rhe Sun doe nor ſhine ſufficiently \/ | 
{ during the praQtice,then dry them in 
WIS an . Oven that is temperately gy 
| Wwarme. | \ 
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| F 
Wy 47-How 10 keepe Apples, Peares, Quin- } 
ces, wardens, &c.all the yeere, dry. 


VE >! __ them, . rake out the coare,' 
f{ 4 and flycethem in thinne flyces, 
< y lay- | 
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FN '* The Art of preſervmp, 
13 laying them to dry. in the Sunneit g 
ſome ſtone or meralline diſhes, or 
upon a high Frame covered with gf 
coorſe canvas, now and then. tur- 
ning them:and ſo they will keepe all 3 
"the yecre. | $ 
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48. To make green gzneer upon firup- 


Jake Ginger one pound : pare it ff 
'cleane: ſtecpe it in red wine and ti 
'vIne ar equally maxcd » ler it fand . | 
Ne fo x11. dayesin a cloſe vellell, and e- 
?-yery day once or twice ſtir itup and g 
downe : then take of wine one gal Y 
lon, and of nes 24 a portle : ſeerhe JW 
all rogether to the conſumption of a 
moiry or halfe : then take a pottle of 7 
Cleane clarified hony, or more, and 
put thereunto , and let them boile H 
well rogerher : then take halfe an fÞ 
ounce of ſaffron finely beaten, and gg 
put#thereto,with ſome ſugar if you 


. pleafe. | | 
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Conſerving, candying, ce, 


49: To make ſucket of gene: 
twalauts. : 
” 
8 To Ake Walnuts when they are no' g 
igger than the largeſt haſell 
V/ a pare away the nes if 
& but not too deep:chen ſeethe themin'g < : 
{ a portle of water , till che water bee 
WK ſodden away : then take ſo much {f 3 
more of freſh water; and when it is QF. 
& ſodden to the halfe, pur therero a "Ly. 
I 9.ert of vineger , RESSarcy of cla- ray 
4] | 3 rificd hony. 
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50, To make conſerve of Prunts 
or Damfans. 
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W FAke ripe: Damſons-: put them 
WF = into ſcalding water : let them 
4 ſtand a while: then boilethem over 
the fire all they break: then ſtraine 

> out the water thorow-;a colandexr, + . 
8 and let them ſtand thereinto coole: ; 
$ then ſtraine the Damſons. thorough'gT 
j the colander, taking away the ae V4 
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The” Art of preſerving, 


'and ckinnes: then ſerthe pulp over , 
Y thefire' againe,, and put theretoa / 

Þ them quanrity of red wine, and boile 
emwellto a ſtiffeneſle, ever ſtir- Y 

chemup and downe; and when 
"28 \ 7 they be almoſt ſufficiently boiled, pur ( 

= Y/ ina convenient proportion of ſugar: 

Rirre all well rogether, and after .pur & 


: N win your gallf-poes. / 
d; 
t 


= 5roTo Mor conſerve of Straw- 

So + berrith 

> ih 

- FP. 'Fiet, ſeerhe them in water, and Y 

then caſt away the water, and OT 

TY firaine them: then boile them in 

” Wt white wine, and worke as beforein )\ 

' . 3 damſons; orelſe ſtraine them bei 
A. ripe : then boile chem in wine an 
pogr ellehey beſte. q | 


0 7 
[ pcopfrotyf Prue er Darnſos ov 
= © made another way. c 


þ Akea pottle of damſons : pricke' ; 
p, þ oomterhs them into ark \ 


» pr f _ . m - : —— 1 
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"Conſeyvingycantlying,e0, i 
putting thettz#a' pint of Roſodva- 7 
»rer or wine, and coyer your" pot: oa e'F 
* them boile well: then into < 
# chem by ſtirring; and, when ey bel 4 
# render, lerthem toole,, 'and irkine” 1.2 
E chem withthe liquor alſo: then rake YT; | 
the pulp, andſeriroverthefire, and / k- 4 
| put theretoa ſufficient vantiry of oP 
ſugar,and boile them to theirhei \ 
$ or conliſtency, and purtitupin y- & 
y pors or jarre mY >& 


3 
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$3. Howte ek PRO 3 Numg & 
any root or flowers. 


, \/4 
Ake a quarter of a pound of Y 
Tas beſt? refined ſugar ,* or ſu- F1 

| 8 ater en youcan er poe pow- 
put thereto rwo {poorifuls SP 
y of Roſe-water : dip therein your 4 
Nutmegs r, roots, &c. bee- Wl 
ing fir Sw grs faire "water cill = 
ther ſofe and render: the oft. Y $9 
oft or dip them in youtr' ep 
ker- the candy will go \\ 
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, 8 S | Tall be 
] 2 =o as Sk drop thereof, being þ 


WW upon a pe ace-difh, may con 
pand harddh þe ing cold. You 


wit 
1i' 


ro'1 
, the 


8 NV Nut make wag <4 Chating. ll - \ 
FH {x diſh of coales, keeping agenal e- fire. ls fon 


\ Totkap firup is. once, at his full $ 


rhe, then put them upon apers 3 
reſcentlyimo aſtove, or in diſhes: þ 


is þ-0N7 Stn fire ſore. tenne or twelve þ 


x. dayes,rill you finde the'candy hard, 


Se and gliſtering like ” heeila : you 
& muſt dip.the red roſe, the thepil flower, 


ower,and 


y4 *rhe ns borrag 


y z all other oOwWers butonce. 
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My - 07 ſpices with ſagar. 
2 « 
£2 \ 


6, 1 ES baſon. ..of . fine. cleane 
P brafle ar_larten., with, two, cares of 
iron to; hang it. with two. ſeverall 


cords 


of all you muſt has a deepe | 


* bra 
| «.N 
$ lad! 
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Conſerving, candying ,@e. 


cords over' a! baſon or earthen pan 


with hotzeales. ; ' 

11'You txiuſt-alſo-have"a' btoad pan 6 
ro/put athes'i in, _ hor coales upon 
chern. 4 

-: You muſt have: a cleane latten ba-' & 
fon to melt your ſugar in, or a faire 
braſen killer. _ 

-'You-muſt alſo have 'a fine braſen 
| kadle; to letaun the ſugar upon'the 
& {ccds. 

; - you muſt "alſo - have [a braſen 
| lice, to ſcrape away the ſugar from 
| the hanging baſon 5 ncede' 're« 


. x GY all rheſe (ievellatie vel. 


el 


Y 


/N 
D 


ſels and nfiruments, worke as fo 


loweth. 
Chooſe the whireft, fineſt, and 


hardeſt ſugar, and then you neede f 


norco clarifie it bur! beare 'ironely 
| inco fine powder, char! it may diffolve 
the ſooner. ' 

--But firſt /make all yout* ſeeds ves 
fry cleane, an and dry them 3 in your. 


gronging Haſke. 
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7 Take,for every two. pound of ſfu-Y 
. gar,a quarter of a pound. of Annif-M 
x leeds; os. Coriandet-ſeeds;, and.your * 

F <opolirs will be great enough; andaf 

on will make th:m greater , take F 
Fo a poltind more of ſugar, or one i 
FF: pound more, and then they will bee 


| as fairc and large. 
| Andbalfe a nd of Anniſifzeds 


— ISS AT _ = 7 I 


\P with two npeah re ſugar, will make o 
bet fine ſmall comfirs.. - \ 
$1 G, You may alſo rake aquarterand a 
halfe of Anftis-ſceds, and three p | $5 
K pound: of:Sugar, or halfe a pound } d J 
| 
\\| 
i 


SD: of Annis-ſceds, and foure- pound | 
| W of. x aogfaceacrge like mn Coriander- | 
ſeeds. - +; 
ay Melt your Sugar in this manner: | l 
273+ Pur, three. - - pounds ' of -your 
4 powder-ſugar ingzo;.the; Baſon , aud þ 
DN, ne: pinte-of cleane ruaning water þ 
YA thereunto 8, ftirre: x well withna | 
Te brazen. ſlice, untill all be- moiſt and 
' well Wet then '\{et:it ,aver the fire, | 
BY) without ſmoke. or, lame, and- meh © 
"it well, that there ,þe abate i 
ET Cf griſtie 
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\ Conſerving, candying,&c. 
S eriſtie Tugar in "the bottome, and 
bf Fir ir ſecthe mildeſy; untill i= will 
a ftreame from' the 'ladle like Tur- 
AN pentine', with a long ftreame, ant 
hot drop : when it is come to his 
qa decoftion , let it ſeerhe no more, 
FF bur keepe it upon hot embers,thar'te 
F may run from the Ladle upon 'the 
ſeeds. | 
' To make them ſpeedily, leryour 
water bee ſeething hor, orſeethirig, 
and put powder of ſugar to thens: 
caft on your Sugar bailing:hore: 
have a good: warme: fire under the 
hanging baſon. I; 
Take as much water to your ſugus 
”y as will diffolve the ſame. NT 
| Never skim your ſugar , if it bee 
cleanc and fine. 
'- Put.no kind of ſtarch or Amylum 
ro rac? 16, a Y — 
Secthenor your Sugar too long 2 "wif 
_ for,that will make ;blacke vellowend 'X- 
WY rawnie. | | 
> Moove the ſeeds in the hanging ( 
| / baſon as faſt as ' you can of way; xg 
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The Art of preſerving, 


S hen the ſugar 3s in caſting. 
: "Ar the firſt coate put on but one 
By halfe ſpoonefull with the ladle , and | 
AS all to, move the-baſon, move, ſtirre x | 
\ and rabbe-the ſeedes with thy. left NN G0 
hand a-pretty while , for they will \ © 
' cake ſugar theberrer, and dry them lf 
5 well after every coate. 
Doe this at euery coate, not onel 
# in-moving the baſon, bur alſo oy Oh "Is 
$ the ftirring of the comfits with the Wo 
lefr hand,and drying the ſame,thus 
b] cooing, you ſhall-make good ſpeed g 
in the making : as, in every three y 


vb, 
| wow ou may make three pound SHES 


þ \ 'Þ And as "che comfies. doe nereaſe / V/ 1 
wg in greatneſſe, ſo you may rake more ol 
A Sugar .in your ladleto caſt on. 'Bur 'N 
forty 'Plaihe comfirs, ler. your Sugar WNNF 
* _ rinks, he decoQion laft, and of = ; 
| decodtion frft, andnorroo | 1 


For —y and of ahh comfirs, 

= make your ſuga h decoQi- 

Y Y os nem bh as 3, eh runne Y 
\"4 $121: from 


_ >| c 1 Jo 
_ <> CELigl > WW. —= <_ 
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$95 and puronart every 'time but” one 
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Conſerving, candying,@&c, PN. 
a from the ladle, and ler fall afoor 2x1] 

Wt high or more from the ladle,” and; yd 
5 the hotter you caſt in your ſugar, oa: 
YN the more ragged will your copifits fN 
AA be. Alſo the comfits will not re ſo. (& 
| much of the ſugar as they will upon: © 


a light decoction, and they- will 7 
a keepe their raggednefſe long This wi 
high decoction muſt ſerve for eight, N , 

I 


# 


or ten coates inthe end of the wotk, 
& ſpoonefull, and have a light hand f 
9 with your baſon, caſting on:burt little 
TH 1gar: ; _— 
A quarter of a pound of Corian- 
derſeeds, and three' pound of fugar 
will make great, huge, and bigge' 
comfirs. | | 
© Sce that you keepe your Son 
alwayes in good temper in the'ba- 
ſon , that ir burne nor into! lumpes 
KF or gnobbets 2 and if your ſugar bee 
at any-time-too high boyled , pur x1 
in aſpoonefull or two of water, and 
>, kcepe ir wanily with the ladle, and. 
F; let your fire alwayes bee withour, I} 


obs 


mu, 
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The Art of preſerving, 


Garda or flame. 
Some commend a Ladle / thar 
& hath a hoke j g” it to let the fugarrun g 


F thoron of a height : bur you may "| 
[f 


make your 'comfits in their perfeQt 
fofme and ſhape,onely with a plaine. y al 


When your comfirs bee made, ſet. 
your diſhes with your comfirs upon 
papers inthem , before the heat of 
thefire, or in the hot: Sunne, or in 
an Oven after the bread is i ore 
by the ſpace of an houre or. rwo., g 
and this will make them to bee very / 


#* white, * 


Take a quarter of a pound of 
Annis:ſeeds , and two pound of ? 
Sugar , and this proportion will. 


make them very great.:: and-even 
alike quantity. take of Carcoway= of 


ſeed,:Fennelk-ſeed, and Coriander- 


Tſecd. '- 


Jake of the. fineſt Cinamon, Y 
and cut it into gue ſmall ſtickes' 
beeing dry , and Beware you-wetit 


F; not: for, that me the Cina- & 


Mori ? þ 
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Confervmg, candying; ec, IN 
mon : Andther worke as in other 
comfits. Doe this with Orengerindes [ 

" Tewile. * I WO 

AU Worke upon Ginger, Cloves, and / 
Almonds, as uponorher feeds. 

The ſmaller thar Annis-ſecd cont-: Oo 
fitsbe, thefairer, the har der, and fo, 
'*1 all other; | 
91 Take the you of Cinattibit," 
Two drammes; of fine Muske, Af: 
ſolved in a litle watcr, one: Tera- 

& ple: mingle theſe all rogether j ia-TX 
the hanging Baſon , and cafl them £ 
44poh. Sug war of a good decottion. 

: 'Then, with thy Jett hand, moove 

I it to and fro; and dry it well:4 

x this often, untill they be as'g #1 
as Po pie-ſeeds ; and giwe, in the 

IN cnd, 1. or fore coares of a lighr 

J decotion , thar they may be round 

fy and plaine: and, with an"high de- 
cotion, you may make "them 
criſpe. 

You muſt have a. coorſe ſearce 

& made for the, purpoſe with haire, 

3 or with parchmenr'fill of hotes, to 


5 , 
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Ep :\ The Art.of. preſerving, 
L\Y7 | par, and divide . the | comfits , into 7 
> eycrall ſores, IT 13 5044/27 R003 

5 To makepaſte for comfits, Take ? 
#©/N -fine grated breade foure qunces, fine? 
£3) cle& Cinamon .powdred halte an}; 

4 ounce, of fine. ginger poneer one. 
WF dramme, ſaffron powder, a lutle; 
ty White ſugar two ounces, and a fe: 

WY oontull of borrage-nate, the 

£33) the water and: the fugar they. | 

-and pur to the Saffron , then furſt” 

mingle the crummes of breade ,, and } 

the ſpices well rogether , drie them, } 

purtthe liquor ſcalding hote upon 

the ſtuffe, and becing hote, labour Þ 

irwith thy hand, and make bales 7 

or. other formes thereof, dry them fi 


- 


and cover them as comfits. £ 
_. Coriander ſeeds two ounces,ſu-) 
£0) gar. oue pound anda halfe, makerh 5 
03. yerytairy combits. x retard 

h Annis-ſeedes three ounces, Sugar } 
halfe a pound , of annis-ſeedestwo Þ 

® ounces, & ſugar fix ounces, willmake 
faire comfits. , _ _ RO 

_ Every, dram: of fine Cinamon, g 


will 
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Conſerving; candying,@&c. 
+ will rake at the leaſt a pound of ſu- 
gar for biskers,and' likew:e of ſugar 
E or SINSCT powder.- , 
P Halfe an ounce of grofle' Cina- A 
P mon will make almoſt three drams' þ 
{ of fine powder ſcarced, after 1 it is well of 
{ bearen. w | 
E Sugar powder one ouncewill take gt F 
Þ at the leaſt a pound of ſugar to make Y 
® your bis kers faire. | 
} - Carrowayes will bee faire at 12, \f. 
E coates. WE 
y ' -Pur_intothe ſugar a little Any. | 
S lum diflolycd fox hive or ſix-of the 
d leaſt coates,' 'and that will 'maks SF 
z them exceeding criſpe* and if you 
pur too nuch Amylum or ſtarch & Þ 
$ the corfirs which you would have Bp 
g criſpe , it will: make them flat and 
# fiooth. | | 
T Inany other confeliien of paſtel 
{ ſugar, mixed with gum Dr: gant, exP 
g put no kinde of Amylunt : te th | 
ofit, for it will make the wenkes X 
. y clammie- , 
- To-make-red _—_— ſeethe tee 0 ; 
IP \ 


Go 
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th} The Art of preſerving, 
bi, 01: ſoure ounces of brazcll with a lit- 
tle yater? take of this red WwWater,q. 
:ſpoonfulls ; of ſugar, one ounce, and 
boile it to his decottion : then give 
6-coats, and it will bee of a good co- 
lour:; orelſe you ray turne ſo much & 
i{. water with one dranme of turnſole, ! 
= doing as before. X 
To make grecne comfits,ſeethe ſus 3 
g gar with the juice of beets. / 


D * . Tomake them yellow, ſcethe ſaf- g | 


Ws fronwith ſugar. | 
I] - lngratonger confirydtwayes when g 
# the water: doth ſecthe, then | ies 


#2 your ſagar-powder, andlet it i{cethe (8 
87 a lictle, untill ir be cleane diflolved plete - 
© and botledto his, perfe@ decoftion, AWINY: 1 
=2 2nd thatthe whitenefle ofthe colour 
A be cleane gone: and if you let it ſets 
BY tic, you ſhall ſee the ſugar ſomewhar 
pla Cleere-}: - p. 

R - For biskets, rake two ſpoonfulls of 
liquors of ſugar, ſearced in acoorle Þ 
ſearce, one dramie ; and of ſugar-'Y 
powder, to bee molt and caſt , one 
ounces This done.,; will. make the Y 
MN — 4 biskers 


| A Cr aA > 
- - 
Conſerving; candying,&c. {IN 
a biskers ſomewhar faire , and ſomc- gy » 
what grearevettian Poppy-feeds-: i * ts ; 
Aliter. Tarxe Sugar-powder, foure. para - 
INF. drams ; ſugar to caſt, foure ounces, PN 
$7 with liquor ſafficients lay gold” or {$, 
WT filver on your comfits. >% 
We - Every dramof ſugar ' powder willy 
take an-ounce of ſugar to bee caſt; 
W 8. drams make ane ounce. To thus IX, - 
7 much powder for biskers,take halte: 
4 poi of ſugar ro. caſt thereon; 1+ V/ | 
Wr - Coriander-lecds,. a_ quarter of a | 
& pound; ſugar, 3.pound ; Coriander 
W {ecds; halfe a pound; ſugar,z.drams, Vf 
g will make faire comfirs. . Ch" 
&5 - For biskets, Annis-ſeeds, halfe a VF 
WAY pound ; Fennell-ſceds, a quarter of 
Tb) a pound ; and ſugar, two pound ſuf. Fe. 
1s ficerh. (4 | 
& - Infix or eighrof the laſt coars.pur kt 
WW in two ſpoontuls of ſugar very hot, gla 
M7 to make them criſp. og 
| - Toone pound of ſugar, take 9s; 
ounces otwater. 


e - 
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v5. > rad Gai wh ho 
* "and in 0enature of geliyc | 
\ 


D TA  ciie,. Galley wat and 
Y draw him cleane,ſectheitinwhite = 
I \ wie or.Rhemſh.wine: Sewn it clean, f 
© -: & clarific che broth after ic-is: trained, ; op 
9 hentake' a.pinrof thicke and ſweet. 
7 3 cream, ftraine thatto your clarified: (4 
Ny droth, and your broth will become 
Th _excceding faire and white: then take 
Wy. powdered ginger, fine white ſugar 8 ws 
V Roſe-warer,ſcething your cullis when, 
= o you ſeaſon ir, to make 3r take. the Cle 
L\ ©\/ lour the better: . 


$ We $6. To make waſers.. | 
WT: pine of flower, put into” it 


a-ltcle creame with - two yolkes & 

esanda little Roſe-water, with 

D tk: ſearced Cinamon and ſugar, x; 

worke them all together , and bake Y 
Th paſte upon hotIrons. . 


= | 
2>>J.,—<— 5) | 
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BET, 


SN 
a8 Cal Wa - a 
LOIN et W 


Confroing be 0, &e. 


:57,To noke Almand butter. | 
= your-Almonds, and beae! Y 


them as fine as you can wath faire' | 
> water ,. two 'or three houres,, then of 
{ſtraine them through a linnen cloth, 
2 boile them with Roſe-water , whole © = 
F mace and annivlceds, till. the ſub» 4 yk 
ſtance be thicke:ſpread it upon afaire | 
clorh, dreming the whey from. it, af+ & p, 
ter let it hang | in the ſame cloth. # 
{ ſore Few houres, then ſtraine it and $y.- 


fan it PUR DAH Oar and ſugar. - F 4 


Ap - 


i 


58. A white _— of Almonds, / £4, 


Ake 'Roſerwater , gummez Dra» 

T gagant dillolyed,. or 1h inglaſle (© 

| dived , and ' fome Cinamon d 
groflely beaten,, ſecthe them all-ro- tx 
gether , then rake 'a pound of Ab ras. 
monds, blanch and beate them We- 
We fine with 2 little faire water, dry = 
FW cow. in ,a- faire, cloth ;. and pur WÞÞ. 


BIT your 


- AN  , 


g; f \$ [The Mr of preſerving, - 


if ar water. aforcſaid into the Al- g 
et 2monds,ſecthe themrogerher ard ſtir 
b7 them continually , rhen rake them 
from'the fire, when all is boiled ta 
I ffficient height. 
\t 
i $9.70 make teath- 


þF Sethe a pint of creame, arid in the 4 
ſeething pur in - ſome diflolved-& 
| Tfinglaſſe Airing it till it bee very M 
A ja hog: then rake a handfull of blan- Þ 


Þ; ched Almonds, bear them ind pur. x 
i them in a diſh with your Creame, 


ſeaſoning them with ſugar, and after 


\, ſlice ir and dih it. 
Ye 


A 60, Sweert Cakes without either ſpice 4 
| or ſugar. 
03 
CCrape or waſh yout Parkiieps | 
"cleanc,, flice'them thinne , dry-þ 
them upon Canvas” or Net-worke 
frames , beat them to! powder, mix- g 
\1ng one thitd - thereof with! two 
thirds 


ow _ 
| Gaz P 


j '; was . 4 : by % ; —% 
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\ Conſerving, candying,c, 

a thirds of fine wheatflower ;make up ge 
W188 your paſtc into coars, and you ſhall 

E finde rhem very ſweete and delicate: 


61, Roſes and eiliflow:rs kept 


long. 


_y 

ow a Roſe tharisfreſh, and in 

the bud, and gatheredin a faire \ 
day after the dew 1s aſc :nded , with 
the whites of egges well beaten, and 3 
preſently ſtrew thereon thefine poiy- / | 
der of ſearced Sugar, and put:them \ 
up in luted pots, [erting the pors-in & 
a coole placein ſand or gravell : wich 
a fillip ar any tame you may ſhake off 
this incloſure. _ \7 
\ 4 | 
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R 62.Grapes growing all the jeeres _ N 

& \ . 1 
£ DV. a Vine ſtalke tharough a 

; y > P Baskert- of earth in,.December, JN 

3 WL which is likely to beare.. Grapes, & 

s 4 that t 


EECEEEREBIEISS 
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WE . - | AD p ; Pe 
Wy . The Artof preſerving, 
- eiy thatyecerez and when the grapes are 
bs ripe-cut off the ſtalke under the baſ-- 


i *ker (for by this time ic hath taken 


x > 'roote ) keepe the basker in a warme 


5 # place, ang the grapes will continue =þ 
C/ freſh'and taire a long time upon the 0 


\Y/ 4 vine. 


/ \ 63-How od: yRaſt-leaves, or any other 
'© ſengle flower without wrinklizg. 


*; 


_ OS [F you would performe the: fame 5 


J - wellin'roſe-leaves,you muſt in- roſe 


A  fgfhe-make choiſe' of ſuch roſes as 
LY are neither in- the bud, nor full 


blowne ( for. theſe have the ſmoo- 

5 theſt Icaves of all other ) which you 
\ moſt eſpecially cull and: chufe from 
< 


y 
[ 
fy waſh itin ſome change of waters, 
[hh ad dry ic thoroughly wetf: eicher in 


$ the reſt:chen take right Callis ſand, 


X ſhallow, quare or I9ng boxes of 4. 5. 
- or- 6- inches 'dcepe, make firſt an 


\/ even tay of ſandin the bottom, upon 
Me - 


which YL 


_. SE iy. = k 
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o* 


an-oven, or in the ſunne; and hauing c 


"=D > 


A -5 
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WS Conſervingscandying, cc, jþ 
&-which lay your Roſc-leayes, one by gg }. - 
3. one. (ſo, as one of them touch o- yi 
& ther ). till you have ,covered-all the + 
# ſand, then ftrowe ſand. upon thoſe WY 
WW leaves, till you. have thinly cove- FF 
{ red them all;and then makenorher \/ 
laie of leaves as before, and*ſalay | 
upon lay, &c., Set this box .inſame pF 
FEIN warme place in a hot ſunny day, 7X 
Wn) ( and commonly in two hot ſun- { 
65 nic dayes they will bee -rharow & 
LH dry ) then cakechem out carefully UN 
SI with your hand - without breaking. 63 
TERP Keepe theſe leaves in,larre glaltes, AM 
ﬆ, Pound abour - with paper, neerga -Þ 


: 
\ 


"VIE chimney, or ſtove , for feare of re- \/ 


Welenting. I finde the red Roſe leafe (4 
9. bcſt to.be kept in this manner; allo gy 
KN rake away the ſtalkes of panſfies, NN 


« 


þ x 


d ſtocke-pilliflowers , or other-lingle 

7 Howers, pricke —— >) 
WI in ſand, prefling . downe'- their 
St leaves ſmooth . with more fand Þ 
Wy layd evenly uponthem. And thus 
EP you, may have Roſc-leaves., and 


WW other flowers, to lay. about, your V/ | 
; ba- WWE- 
| Y 


i i | 
| /\ The Art of preſerving, 
- &43 baſons ,/windowes, &c. all the win- 
x ver long, Abo'thisfecret'1s very re-J 
= © quilite fora good ſimplifier, becatiſe g 
WW he may dry the leafe of any herbein 3 
CY this manner : and lay it,being dry,ings 
f/ his Herbal], with the ſimple which jth 
repteſenteth, whereby hee may cafi- 
Rom: to -know- the -names of ally 
awples which hee deſirerh, | 


1 
1 
n ” p , ; b 
\ . 64.Cluſters of Grapes kept till Eaſter. 
5 ; * | 

V Luſters-of Grapes, hanging up-, 
Þ © 


| on lines within a 'cloſe Prefle, ; 
W1 will laſt cill Eaſter. Tf they ſhrinke, { 
WWE you may plumpe them up with a} 
=— ute warme water before you cate $ 
(N them. Some uſe to dip the ends 
$3 of the ftalkes firft in pir h©:* ſome 
7 cut' a branch'off the Vine with'eve- 
{ ry cluſter ,' placing an Apple at f 
»y cach end of the branch, nowand x 
then renewing thoſe Apples as 
they rot ; -and after hanging them g 
wathin' a Preſſe or Cupboard, which { 


woulq 


" mae 5; þ 
Ps wa 
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tle fire in the room, or elſe the graps 
bf 


ICI Is SISA AT? 
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Conſerving, candying, &c. | (4 


.would ſtand. in ſuch a roome ( as'T gy: 


ſuppoſe)where the grapes mighr nax A 
freeze 2 otherwiſe you nwſtbee £9 
forced now and then ro make a-ger (X/ 


* 


# 


| willrot and pcruh, F: 


8 65H to heepe Walnuts a long ti 


C. os 


P 


j 


A 
- 
c 

\ 


plampe ad freſh.” 


M AKE alayof the dry ſtam- 


pings of crabs when the ver- 
juice is preiſed from them , cover 
that lay with Walnurs,& upon them 
make anotherlay of ſtampings, and 
fo one-lay upon anorher rill your \/ 


g. veſlel be full wherein you meane to. 
g keepe them.The Nuts thus kept will Be 
C pill as it rhey- were new gathered AN 
y from the tree. - | F 


LIL ' 
i 56. 47 excellent conceit upon the hers of 


* 
S 
Li 
| 


nels of dry. iyalnuls. 


. ” © Fw not your Walnurs before 
. AIthey be fulripe,kecp them with- 
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.\The eArt of preſerving , 
© - F173 Put any-artuntill New-yeerecs tide, 
mn then: breake the ſhelles caretully,fo 
3 as: you deface notthekerncls : (and 
&fY therefors you muſt rake choiſe of? 
& ſuch mrs as have thin ſhels) what- 
\V/ loever you finde to cone away eaft- 
{ ly, remove it : ſteepe theſe kernels 
= 12 conduit water, forty cight houres, 
/ then will they ſwell and grow very? 
$\ plumpe and faire, and you may pill 
17 hem eably, and preſent them! to a- 
ts ny friend you have for a New-yeeres! 
< git >but being pilled, rhey nut bee 3 
K eaten: within .two or three houres, 
49 or elſe they Jofe their whitneſte and 
\ \/ beaurie, but unpilled chey: will laſt 
two or three dayes faire and freſh. 
= This of a kinde Gemtlewomian, whoſe; 
N Skill I doc haghly. commend , and 
at whoſe caſe I doc greatly pity ;' ſuch; 
are the hard fortunes of the beſt wats: 
| A and naturesin our dayes. 
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Conſerving, cavaying,&*ec, 
AKE' choiſe of ſuch as are 5 
Mauna; and gathered mn ataite, ts | 
dry and ſunny. day, place them in T5 
a veſiell. of -waod, containing afirkin We 
F or thereaboir, then cover them with EP 
penny ale, and ſo let chem reſt ; and \/ 

| ifthe liquor carry any bad ſcumaf-y 
$ ter. a.,day RT ER oft; ; every 
6 x0. 0x 12+, dayes: let out; your: penny 
| oat b bl in oh hepnwe ern i. 
y veſſell., ſtop the hole, and fll-irup 6 
againe_ w.th- freſh- penny ale: you 7A 
y may have. -as much for-ewo' pence. = 
ata;timeas will ſerve; for this pur- 
" po'c- * Theſe: Quinees: being ;baked S ; 
at Whirſontide, didzaſte moredain- \/ 
ty chan any-of, thoſe which: are 
kepr in: our * tfuall decocions or oe 
pickles. 12110110, 1/7 lh 
S Alf if you rake white wine Lees $Þ 
q thatare neat (bur thenT fearc you \/ ; 
muſt ger them of the Merchane, I 
> for your 'Tavetnes- do& hardly-af.co 
foord-any) you may -keepe: yatr NY 
Quinces- in them very faire' and SF 
freth all the yeere, and therein may AF 
[70 you If 


A\ | : 


The" Art of EE 


; ' you alſo keepe your barbaries bork 
4 land faire colourcd. | 

my + 
Leaning of Pomegranas. 


M Ake choiſe of ſuch Pomgranars 
as are ſound, arid not'prickr, as 
"terme it; -lap rhem over thinly 

a wax, hang them upon nalles, 
1 A where they may-touch nothing, in 

$45 fome'cupboard vr cloſerin your bed {| 
charber, where you kcepe a conti- 
"nuall fire;ahd every 3:or 4-"dayes | 
FW-wurnc the under ſides rom—_— 

> and therefore you muſt ſo hang them 

in packthreed, that they may have a | 

| bow knot at either'end. This way } 
 pongriiare: have beene freſh eill 

Whxtonezde, 


- - 69+ Preſerving of Artichokes. 


T Ur off the ftalkes of your Ar- 
CET within two inches; 


&D' ofthe Apple; and of all the reſt of; 
\ / the ftalkes make a' ſtrong decofti 


kt 
' / TR on 
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NE 
Conſerving, candying, 6, f\ 
$ on, ſlicing rhew anto thine. and. g 
| ſmall peeces, and keepe them in 8 
E chis decotion 3: when you ſpend 3 
them, you: mult lay \ them fult in Wy 
$ warme water , and then in colde, 
IJ co take away the bitternelle of then. \/ 
This of M, Parſons, that honeftfand W/ 
painefull praQicer in his, profelli- Þ 


: 


a fl. 71 fe 110 ; dE (a 
.' Ina; mlde and warme'winter, a- 
| ta moneth or three--weekes-be- of 
& fore Chriſtmas, I cauſed great ſtore FÞ 
s Of Artichokes to be garhered: with ry. 
# their ſtalkes-in their tull lengrh as 
# they grew. ;: and.,. making ,firft a ÞÞ 
good thicke Lay of Arrichoke-YF 
leaves in the bottrome of.a great Wi 
and large vdlell, I placed my Ar-5 
-tichokes, one - upon. -anorher, -as WI 
$ cloſe as I could couch them, cove-/SE 


: ring them. oyer.. of a prey chicks" 
nicht with Artichoke-leaves ;,thoſe 


E 


Artichokes were. ſerved-n at- my er 
Table all the . Lent after, the, ap- A 
ples being red and found,onely the 

rops of rhe leaves a «little vaded, Jy} 


which 


. 


» 
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oy . "The Art of preſerving, 
og which I didcut away. ff 26. 


0 A a pre 
We ' | 70. Fridt preſerved in pitch." 


WS \ Wayberries that doe ſomewhat 
| V Diecur blacke cherries,called 
8 in Larne by the name of -Solanujn 
0 Letbale, being dipped in molten 
A picch/being almoſt 'cold,8 before ix 
oy congeele'and hatder againe ,/and fo 
{'\ mag dy ther ſtalkes, will laſt a 
- hy wholeyeere. Probat. per M.Parſons, | 
WP the Apothecary.' Proye' what other 
SS fruits willalſo'bee-pteſeryedin''this 
-marinet..- Oo. 75.1. 92424113 & _ 
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71. Th mike Clove of Cihamon Sugar. 
| Pr4nnyg ſticks of rSevin 
= cloves, &c. and in a ſhort time itmill 
YY = both rhe raſtc & ſent of the 
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Pice. Probaz. in cloves. 


Cc 


 Cnjtrode; candjing, 
93. naſe Nun leptin, 


Man of great yeares and 6; 
| Lene ured me,that nar / 
rime with full kernels, & 
cm in .carthen pottes FÞ 
pt a foots 97 rwo in the by TX; 
| - makey they keepe beſt in gravellie 
$ orſandy places. BurtheſenursI am i 
fure wit yoeld nooile asather ants oth. - 
, willnharwexe Gnclrthe thcts oy '\ 


[ C , 


-43- chefa kept all the yeere,” © 


Are bread drmns 
Nuts thinly over "the: bot I 

come ofcheOvenandby: thismeans Wh 
moyfture b edup, the oy 
. Nuts will laſt all the ,ennet Bard oo 
; any" time-you! perecive them to re- ga 
 lene,purthemineo your Oven again, 3 /\ 
a Before: | 
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** "1: Howt6 mite true ſpirit of © * 
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21]: | 
Of 3 033079574 1 q : | 
FAkeiche: feſt paper you can | 
From ger,.or -elſe:ſome Virgu-patch- 
ment; {traine it very right and ſtitfe g 
over the glafſe body, whercin you I 
' put your Sacke, Malmeſie or Muska- $ 
ding. ;:: oyle |. tho-paper-or, Virgin- 
parchment with. a penſfill, moiſte.. Y 
ged-in' the oyld of Ben, and: diſtill þ 
it in-Balace with a gentle | fire; 9 
9 and: by. this :meanes you ihall pur- þ 
|. chaſe onely-thetrue Spiricof Wine, 
3% You ſhall not have above rwo or 
x7 three. ounces-at. the; moſt out: of a } 
| gon of: Wine, which, aſcendethin } 
UB theforme of a cloud, withour any. 3 
A7q dew or veines in the helme/; lute Y 
Wy «1 7 all x 
Toro Ooty 
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Secretiin Diftifiation;. * 
$3 allchejoynrs well inthis diſtillation.” UT. 
Wy This Spirir will vanith in che ayre, if We- 
bo, nc glafſe ſtand open. Wnen4 


; \ t 
£3 2+ How !s make the ovdinary Spi- 
rit of wine that is ſold for 
for ſhillings and a 

noble a pine. © 


#; D Ut Sacke, Malmcfie, or Mud» gi. 
{{ - dine into' a glaiſe body, leavi A 
g one third or more: of - your glatle 
FT <mpry,ſct itin balneo,or.ina-pan-of Wh 
Dy aſhes,keeping a ſoft and gentle fire: &þ 
13 draw no longer than till all or mot 3 j1 
ry part will burne -away, . whicki'you. WE- 
$; may prove now and then; by ſerring| Te 
If 2 ſpoonefull thereof .on' firewith a # 
© paper, asit droppeth from the-noſe þ 
Fj or pipe of the helme:8& if your ſpirie-q 
{ thus drawn have any phlegmethere- 
g in;then reftifie or re-diſtill that ſpiric gw. © 
Y againe i0 a lefler body, orin/abol 73 
g receverin ſRteadofanother body Ju- (hy - 
$ ting a fmall head) on, the tapof the 1 - 
tt | 03 --. Keele pN'y 
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M » : . . yp” | 
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Neele thereof and ſo you ſhall have & 
\ a very ſtrong ſpi tor elſe for more vl : 
a cxpcdicion , <Q 
& wine by Limbecke ; and that ſpiric, 


F/ \ which aſcendeth afterward, re-diftil] * | 


a3 in glatie, as before. 


3-Spiritsof ſpices. 


Þ -5r hangar = heat enher jn v7; 
| the ſtrong and 
3 fweere SI wor p wherewith ewith you have 
drawne ayle of cloves, mace; mut- 


Megs, junip juniper, © Sn—er 4g oa 


andfoyouthelt vey PAs \ 
oY keare Spi pI of —_ ſaid aro. 


+ Dhteſwins ain FAR. 
mo Fable yooplesſe. Y 


Acerate. Roſema! 
fe 


iſtill 5. ors. ”* Wi 


in ſpiritof wine a day or'two, & then | 
F diſtill irover again, unlefle you had '# 
8 rather have it'tn his proper colour : dy 
2X for ſn you ſhallhave it upon the firſt #8 
6 iofiifion without any farther diſtitt4- (0 
$35 ron : and ſome young Alchymiſts gi | 
- doc hold theſe for the wue ſpirirs of of 
wa vegetables. | 


Wy. How 10 make the water which is {8 
mf  »ſuaily called Balme-Water.  - * 


h PO every gallon of Clarer witic wap 


nd of greene balm. 4N 
| ich comnierh ficft, arid Wh 
A * cb ft,by ic ſelfe ; and rheſccondugyy* 
SITES 20d whiter fort,which is weakeſt and v3 
gs commeth laft, by it ſelfe : diſtillin'a ga 
RIES pewter Limbecke hired with paſte AS 
IE a brafle -pot.Dray this in May or 
W193 Junc,when the herb is in his prime: 
6.Roſa=ſolis. 
#1601 TP Ake of the - herbe Roſa-ſolis, 18 1 
\ | | F, gathered in Julie , one glen, F; kJ 
11: E 3 picke AVC. 1: 
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T \/ /picke ont allthe - blacke moars from | | 
ILL thelcaves ; Dates, halfe a pound; raw 
= Cinamon, Ginger, Cloves, of each guns 
NJ one ounce; grains, halfe an outice; / | 
£8, fac Sugar a pound and a halfc; red {EY 
5 Roſc-leaves, greene or. dryed, foure 38 
ts -handtuls: ſteepe all theſe ina gallon xi 
Ig of good Aqua Compotia, ina glafſe all &s 
a clole ſtopped with wax , during, 1+/ 

1 twenty dayes: ſhake ir well roge- FR 

- FJ ther once every two dayes. Your \y 
| wy Sugar muſtbe powdred, your ſpices JW 
| x Þruiſed onely , or | grofely beaten ; 
| "3/Nyour Dates cur in long flices, the 7 
1 % 
& tones taken away. If you adde two { 
£5 or three graines of Amber-greece, 
FYy and as much Muske, in your glaſſe, i} 
2 anons the reſt ofthe ingredients, of 
4) it will have a pleaſant fmell. Some 
£33} adde the Gum Amber, wirh corall 

53 and pearle finzly powdred, andfine 

Ve leafe-gold. Some uſe to boile. Fer- \/ 
I dinando-bucke in Roſe-water , rill ge 
NP they have purchaſed a faire, deepe / 

" © crimſoncolour,: and when the ſame {& 

$7 iscold , they colour their Roſa-ſolis gy 
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4 and Aqua Rubea therewith. ' 
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7. Aqua Rabea, | * 
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Ake of Musk fixe grains : of Ct / 
namon and Ginger, of each one FF 
ounce;whire ſugar-candy,nne pound: es | 
y powder the Sugar,and bruiſe the ſpi- gan 

W ces groſly : binde themup ina cleane 
d linnen cloth, and put them to infuſe {3 
in a gallon of Aqua compoſita, ina & 
lafle cloſe ſtopt twenty fourchours, A 
ſhaking them together diversrimes* gxa 
$ then put theretoof Turnefole one 7 
I dramme: ſuffer it to and one houre, þ 
3 and then ſhake all rogerher:' then, &x 
if the colour like you after ir is ſet. Po 
Bo lcd, poure theclecreſt forth into an« gig: 
F other glaſſe: burifyou will haveir 
g deeper coloured, ſuffer itto worke 


h longer upon the Turnſole. 
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8.D. Stevens Agua compoſite. 
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H Nonmegy cad Greer, Anne fade: þ 


Fennel-leeds;and Caizoway ſeeds,of & 


| cxchaa drama got Sage, Mincs,rod Ro- 


ſcs, Thyme,Pellicory Roſemarygwild & 
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9. U/que-bath or Iriſh Aqua vite- 


| E3 ©, Bvery gallon of good Aqua {| 


compalita, put two, ounces of @ 


_choſen & 


OTA es V2 the tw, 
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Servers 1 Diftollution. 
z choſen liquorice bruiſed, and cuts » 
into ſmall pieces, but firſt cleanſed f o : 
&. from all his filth, and two ounces of: 3s 
2 Annis-ſceds that are cleane and brui-Y -q 
& #4 +ler than macerate five or fixe SP 
Y dayes in x wooden veffcll, topping Jp 
the ſane Cloſe, and then draw offas I 
- mach as will nackkere, ditfe: | 
P in thac <_ vite” 


Fmore ohe nee when the li <= 

$ -hachdined itfele, .you may. uſe the oF 

> ſame; fotncadde Dares and; raifirs JN - 

| of rhe Sunine to this receipr;;, thoſe pos, 
2s which-remaine you may re- A 4 

andmake more Aqua core -þ 
Fnofchemant otras. | 
hs Frames quoburk, \ 
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| I0. Clamon-wattr. | 
4 | 
FJAving aCopper body or Brafſe / 
OH orurvit Hold I2.gallons,you @ 
S\{{-may wellnuake 2.or 3.gallons of Ci-'f 
= namon-water atonce.-Put-mtoyour Þ 
PA body over-night vi. gallons of con- # 
$9iduit water, and two gallons of Spirit [ 
©3- of wine, or, to favecharge, two gal- 
[&F lons of Spirit drawnefrom wine Jees, f, 
IF} Ale, or low Wine, fixe pound of g 
3 :the beſt and largeſt Cinamon you 4 
acan ger, or elſe eight pound of the ſe-; 
F\ / non well bruiſed, butnotbea- & 
ten... into-powder 2: -lurc your Lim- 
II beck,-and begin with a good fire of 
-wood and coales,till theyeſlell begin * 
BY-ro diſtill; then moderate;,your fire, 
©J ſo as your-Pipe - may: drop- apace, | 
[33 and runne trickling into the Recei- } 
FF yer, but blow nor at any time. Ir, 
8 helpech much herein to keepe the 5 
= Watcr. in the Bucket not too hore, $ 
\# by often change thereof ; ir mult Y 
$: never 
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Secrets.in Diſtillation. P\ 
z never be ſo hor; but char you may gFy. 
well endure your finger therein. ys - 
'Then divide into quart glafles $3 
t che Spirit which aſcendeth, 
and:. wherein you finde ettherno 
'rafte,- or very ſmall taſte of the 
| Cinamon, - then+ may you-boldly, W/E 
after the Spirit" once beginneth ro | 
3 _ ſtrong, of the CY 
UNTIL you have gotten, At tne 
a ar" a in the Sor ,. and 
then divide often by | halfe 'pintes, | 
'and quarters: of pintes', leſt my Wl 
$ draw. too. long: which you ſhall 
Iknow- by the fainte taſte.. and 
> nulkie colour , which diſtillerh 
s ro-the end: this you mult now 
F and then taſte in a ſpoone. Now 
# when you have drawne ſo- much 
# as you finde good, youmay adde 
F thereunto ſo much of your Spirit 
thar came before your- -Cinamon- 
water, as the ſame will well beate, iy 
which you muſt finde by your taſte. * 
8 Bur if your Spirit and your Cina- 
5 mon bee both good, you may ofthe 


afore.- 


mM ren > Erle ; 


oth ſcrve to. male. Cinamon-was 


ES cer che fecond rice. This way:1 $ 


43 haveoften/proved, and found moſt 
x3 excellent: take heede thar your 


_ SF Eimbecke be cleane, and have no 
SF annnerofſencinit, bur of wine or 
> Cinamow , and 'fo Rkewiſe of the 
\/ glaſſes ; furmnells and-' pors which 
NY | 


ng 


%, wo 


- ow v4 ——=+ 
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n+ Thy, Li - % 
hn qui ori ze ae 


Y chaveſtel a as 1s commonly 
PD in the drawi of Aqutivies,, ay 
bo rwo parts with faire wa- 
= tcr, and one other third part $ 
[Da ES en 
e $ Th 
$ wot or doe ,- Salle SY _ 
4y:\whether < ler the hearlies:aalop. 
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- Srirets.in Diſtillation, JN 
ty the herbe whichryou diſtill, alwaies | as ' . 
? dividing the ſtronger from the wea- AK = F, 
a7 ker,and by this meanes you ſhal pur- £3 6 
W chaſe a- water farre excelling any \ JY 
4 . tF, 
” that is drawneby a common-pewter CI;17 
\/1 Still : you may alſogarher the oyle FF 19 
-of eacty. herbe; which you ſhallfinde Y; IN 
35 Heering on the top or ſunumirie of SEIY UI 
AX your water. This courſe agreeth beft jo I 
WY with fuch herbes asare norin. raſte JAIN 
. £3 andwillcld their oyleby diſtillati- JJ 
—__ 7: Hit 
=, : , 12.How tomake theſalt ENS 
7 4. | of Herbes. do ſ 


" 
ſfidence "IF 
- which you finde-in the \ 
eof,is the ſalc which you Cl 
\/ :ſecke for..Some uſe ro filter this Lee IF 
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diversrimes before evaporation, that El. 


W& theirſalrwaybe the clecrer & more FÞÞ 


$5 tranſparent. This ſalt, according to 

X, the nature ofthe herbe, hath great % 
I cffc&s in phylicke. 
18 
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, RET, 
Py gs 
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Y 
4 PUr one partof Honey to'5. parts 
of water: when the water boyleth, fi 
+ diffolye your Honey therein,ſcumme gg - 
fit, and having ſodden' an houre or /N 
F two, putitiritoa wodden veſlell,and {& 
when it is but bloud-warme, ſet iton QF. 
IC work with ycaſt after the uſuall man- ts 
g ner of Beere and Ale: runneir, and FF 
whenit hath lye1 ſome time, 'irwill NE 
yeeld his Spuir by diſtillation, as gia - 
Wine, Beere and Ale will doe... \ 
£X. 
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14-To diſtill Roſe-water at Michaelmas, ts 
e&+ to have as good yeeld as at any other {\ 
time of the yeere. 
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Sperets on Difiltariow. ); 
N-rhepalling of your Roſes, firſt 
divide all che blaſted leaves,then: 

Take the other frah leaves, and £ 
by them abroad up5n. your table 
or windowes with -ſforne cleane lin-; 
nen under them, ler them lie three 


WT or foure houres, or if they bee! 


[<- dewy , untill the dew beefully vani-g 
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X ſhed : purtheſe Roſc-leavesin great” 
ſtone portes, having narrowe 
njouthes, and well teaded within, & 
( fuch as the Goldfiners call their 
hookers; and Terve wo receive 'their 3 
© Aqua fortis, bee the beſt of all o- I 
& thers that Iknow) andwhenthey 3 
are well filled , ſtop their monthes\{ 
« with | corkes , either cove-, 

red all over with waxe-or r moken | 


J m—_ f ray iry _ 


\; 


may diftill rhem ar your belt lea- f 
ſure.” This way y _ muly NA diſtal 


ſearater- good ; $ 
Ha of Roſes, rpg doch nant 


a a glurte. of them in rhe pw 
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| mherehy: are fold tot 7. pence vi 
2 Or 8. Pence duſhell Prat rs then 2 
the. Slower. And fome hold 33% 
,thar if inthe midſt of theſe WP 
[+ Soc ye t ſome broken leaven, = 
and after youpa the port with Roſe- I 
leaves to the top, thar ſo in your di- 3 
of them. you ſhall have a;# 
 perfe& Roſe vineger, without the M 
addition ot any common vineger. I ,þ 
have knaowne Koſe-leaveskoprwelli in NJ 
| Rondlers char Hove. beene firlt well os 
Tea with fo >ne hor liquor and 4 
ſame pixched oves on the our fide, {0 


YN 
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pm \/ | 


| T 
a» ſpttdy difiillation of Roſe-water. { 4 


pg Sr 
e Juice exp 

and after diftill.che ones, and fo v7 
you ſhall. diſpatch more wich one v 
_ than.others doe with thiec.ar F \/ 
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foure Stik. And this water \is every | 
-way as medicinable asthe other, fer- p 

| + ving in all firups; decoftions, 8c. ſuf-: 

7 ficiently, burnor altogether ſo plea- 
q 
fing in ſmell. 03-7 | 

7 16. How 0 dift-ll wine-vineger of good 

wy Altigar, hat may bee both cleere and | 
ſharpe. | 


N3 [ Knowe it is an uſuall manner, f 
"Is among the Novices of our time, | 
£5 
ry to put aquartortwo of good yine- þ 
WV ger into an ordinary leaden' Still; J 
= and fo todiftill ir as they doe all 6 
&7 ther waters. But this way I utter- 
ly diſlike, both for that here is no ſe- 
tion made at all, and alſo be- 
cauſe I feare, that the vineger doth 
carry an itl9-rouch with it, either 
from the leaden botrome, or pewter 
head, or both. And therefore -I 
could with rather, thar the ſame £ 
WP were diſtilled' in a large- body of 
4 oHffe with a head or receiver , the 
\ | 2 being placed in ſand'or aſhes, 
Note, 
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Note that the beſt parr of 'the vine- 

- ger, is the middle parrtthar ariſeth: ts 

x for, the firſt is faine & phlegmarick ; a5 
and the laſt will raſte ofaduſtion,be- XY 

# cauſe itgrowerh heavie toward the © : 
latter end & muſtbeurged upwith \/ 
a great fire : and therefore you mult Jr 

$ now and then, saſte of thar which m5 

$ cometh both.in the beginning, and | 

| cowards the latter end,that you may && * | 
receive the beſt by it ſelfe, - x 


17. How to draw the true ſpirit of ge + | 
ſes, and ſo of all-other berbes and "A 


flowers. 


$ 
IM Acerate the Roſe in-his- owne V 
© juice, adding thereto, becing gyg. 
.remperartely warme , a convenient 
.proportion cither :of yeaſt or fer- ( 
ment: leave thema few dayesinfer- £) 
mentation , till they have gotren a 
> 4trong & heady ſmell, beginning to FP 
incline roward vinegar : then diftiH 
themin balneo in glaſle-bodies lus 
ted to theirhelmes (happelya Lim- \/ 
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| oy" 7 ai fine n | 
Ec D FEES fy 


U Gill or reQtifie the ſame ſooften till 
D youhave purchaſcd a perfett ſpirit 


IH; ofthe Roſe, You may alſoferr 


c the juice of Roſes onely;and after di- 
To TI 


18, Au ths Roſ6water, 


Ec -Clponibe top of your plafſe bo- 
WP - : dic, ftraine a haire cdoath, and} 
' upon that la lay' good tore. of Roſe- 


leaves,, | either drie, or halfe dric * 


V and fo your water will aſcend ve-] 


= riegood boch in ſmell and in co: 


AT tour. Diftill cicherin balneo, orin 


$3 a gentle fire in aſhes: you may re- 
3 itcrate the ſame water upon treſh 

leaves. This may allo bee done in a 

q teaden Stilf; over which, by reaſon 


of the breadch, you may place m more, 


& Eaves. . 
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19. cena make the ex- oh 


trals of al Vegetables. 


GC rogel 2 walme or two, then it / 


will grow cleare: beforeitbe cooled, By 
poure away the decred filecr wids i 


a piccaof cotten,and theneraporate F\ 


your fired jaice,, allircometoa of 


thick ſubſtance: and chusyou ſhaft oi 


"0 nacdt LEES LE 
Guliflower,fc S; , 4 
re ſenc and rafte of the flower; s 


whereas the - common way #'to' 


make the exrrats cither by the ſpi- JT 
nt-of wine, faire warer, the water 


of rhe a, orfomekind of men- Wi 
ſtruum. : 


20. T's makes tate of the - 


Eglantine, Gilliflowers, &c. 


Ric the herbear Hlower , and © 
VG wes foe in faire. - water \ 
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43.ina Limbeck, draw no longer than 
Ve you finde ſen in the water thar ifliz- 

y cth, re-itcrate that water upon freth 
OY, herbes, and diftill as before,dividing 
£9 theſwecteſt from the reſt, + 


doll ' 
\ I» A Scottiſh hand-water 


\ pU: Tyme, Lavender and Roſema- 
$ ©-ry confuſcdly together, then make 
alay ofrhicke wine Leesin the bot- 
rom-of a ſtone por,upon which make } 
, another lay of the ſaid herbs, and j 
then a lay of Lees,& ſo forward:lute 
the potwell,bury itin the ground for: 
"vawweeks; diltill it, and itis called 
- Dameswarer in Scotland. ' A little 
== thereof pur intoa baſon of common 
& water © makerh very ſweet waſhing | 
water, | 


"234 How to drew the bloud of herbs} 
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T ampe the herbe pur the ſame 
Sato a large glaile, leaving two'; 
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ure the glaſſe very well; digeſtirin 
| ygatny hae aſhall + 


find the ſame.veryred: divide : the 8 
bwatrih part; ancthat which remais <'# 
'nethzis the bloug.or lence of the & 
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23. Roſe-water, and yet the Roſe« /\ | 


leaves not diſcoloured. + . & 
os muſt diſtill in Balneo, and < : 
- 4 .whenthe botrome of your pew- We 
ter: Still is thorow. hor, putin a few ©þ 
leaves ar, once, and. diſtill them 2 


| watch your Still carcfully.;: and;as Þ 


ſoone as thole are diſtilled; pyr.in, 3 
' more. I know not. whether your pro- 
firwill requite your labour , yer ac- 
cept of it as a new concluſion. 


| 24+ How to recover Roſt-water, or any © 
|. . other dift;Yed water that. bath gats 
© tena mother, azudis ia danger to bra 
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freſh Roſe | 


MO———_ 
| * ray A.b wnepe forrre | houres with. 
5c agrnclefire, re-difti!1 yoyr water:Do 
W i} chis in a Limbe ch, rake ied of denn 
/ ro00 or burning,u our 
by rara Avfurvr.qgat 

/, 


T3 25-70 cow bb gd Reſon 
. (yo of Rofes together. 


Frer [you —_ 
Aptos b ns, wa 

Gmc ns, Man. eh Gther 
SrimoYe hookers, then WdiftiY 
 earrnbtliceyie| m SLISGRY 

$ drawfolong #3 youcan finde any ex 
$3 ceflent the Roſe; then ail 
Ty vide the Cnc oyte that Hectorh 
þ on the top of the Roſe-water, and 

y ſo you have both excelicntoylc of 
| EEEED 
Ek you © have 
more water than by the ordinary 
's -- ways 
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Secrets in Diſtillation, 1\ 


way : and this rofſe-wator extendeth 
farther in phyſicall compoſitions,and | f 
the other ſcrverh beſt for perfumes 2 
and caſting bottles. You nay allo d- 
y ſtillche oile of Ligauum Rhodium this Eþ 
{ way, ſaving that you ſhall not neede \ 
ro macerate the ſame above foure / 
8g and twenty houres in your water or && 
menſtruum before you diſtill: this 
oile hath a moſt pleaſing ſmell, }\ | 
ina manner equall with — 
the oile of Roſes. ts 
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1. To ſouſc a young Pig. 
Toi a young pig being ſcalded ; 


boile itin fare water and white | 
wine: pur thereto ſome Bay. g 
leaves, ſome whole Ginger, ſome g 
Nutmegs quartercd , and a few 
whole Cloves: boile it thorowly, & \ 

J leaveirin the ſame broth in an ear- þ 
then por. 7 


| 
2. Alitere \ 


T Ake a Pig becing ſcalded : collar 

him up like brawn, and lap your 
collars in faire clothes : when the 
fleſh is boiled render,take it out,and 
put 


FRB = ot FICIN _— S. 
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> Cookery and Huſwifery, 

q put itin cold water and falr,and that 
will make the skinne white, make 

© ſowling drinke forit, with a quarTof 


W white wine, and a pottle of the ſame 
& broth. 
7 


g 3. 70 boile a Flounder or Pickrell of 
the Frenen faſhion. 


\ 
"- Fake a pinte of white wine , the 
rops of young Thyme and Roſe- 


&s mary, a little whole Mace, a little 
# whole Pepper, ſeaſoned with ver- : 


# juice, ſalt, and a peece of ſweet bur- 
f ter, and ſoſerve it: this broth will 
{ ſcrvc to boile fiſh ewice or thrice in. 


ES. ES Ty 35s 
- ot - 


S 
4- To boile Sparrows or Larks, 

. Ta KE two ladles full of Mutton , 
+ © broth, a little whole mace : put 
Into it a peece of {weete burrer, a 

Wy handfull of Parſley being picked:ſea. X 

> cA8E2 ſon it with ſugar, verjuice, and a lit 

a ile pepper. x | 


F 2 


$.T0 bile a capon in white broth, 


Pile your Capon by it ſelſe in a 
faire water: then take a ladlefull Y 
or two of Mutton-broth, and a little 


white Win, a little whole Mace, a Þ 


bundle of:ſweere herbs, a lictle mar- 


row : thicken it with Almonds , ſea- þ 
ſon it with ſugar &a little verquice: 
boile a few Currans by rhemſclves, 

and a Date quartered, leſt you dif. g 


colour-your broth, and pur it on the 


breaſt of your _ Chicken, or 


3 Rabber: if you have no Almonds, | 
thicken it with creame,or wirh yolks 
of eggs, garniſh your diſhes on the F 

fides with a Lemmon fliced, and $ 


| ſugar. 


6. To bozle a Mallard, Teale, or wygen. | 


FF Ake Mutron-broth, and pur it 


\ 


: 


into a pipkin: put inro the 


belly 


| 
o 


* 
” 
by 


Cookery and Hufwifery, 
belly of the Fowle afew ſweer herbs ; 


& and alittle mace: ſtick halfe a dozen 
8 of clovesin his breaſt; rhicken ir 


witha toſte of bread ſtceped in ver- 


E& juice: ſeaſon it with a lictle pepper, 


{ and a little ſugar; alſo one onion 
{ minced ſmallis very good in the 
s broth of any water-Fowle. 


7. To boile alrg of Mutton after tle 
French faſhion « 


T Ake all the fleſh our of your Leg 


of Murton , or at the butr end, 


preſerving the skinne whole, and 
{ mance it ſmall with Oxe-ſuer and 
s marrow: then take grated bread, 
© ſweer Creame, and yolkes of egge s, 
J and a few ſweetherbcs: put unto ir 


Currans and Raiſins of the Sunne : 


F feafon it with Nutmegs, Mace, Pep- 


2 


ny 


er,and a lutle Sugar, and ſo pur it 
mrto thelcg of Mutton againe,where 
you tooke 1: out, and ſtew it in a port 


{ with a marrow-bone or two: ſerve 


Cookery and Huſwifery, 


in themarrow-bones with the ſtewed Willa t! 
broth and fruit, and ſerve in your lex Wl © 
of Mutton dry with carrer roots {11- Rs 
ced, and caſt groſle pepper upouthe 


rOOtS. 


4 [ 
8. To boile Pigs-petitoes on the French ii J 
faſh. 0/tles x 
| | _. - © n; 
Olle them andflice them,beeing Wh p 
Ban rouled in a little batter, your | 
batter being made with the yolke of JF 
an egg2,2-ſ} pooneſuls of ſwect cream, (i 
and one ſpoonefull of flower: make 
ſawce for it with nutmeg, vineger, yl 
and ſugar. . 4M 


As. Out 


Y 
” ,\ 
\ 1s 
Oile them in nwtron-broth, put- Jy we 
ring ſweet herbs in their bellies : (a an 
then take a little Rice, and boile itin WEWP th 
creame, with a little whole miate : FP ra 
ſeaſon it with ſugar: lay ir thicke on WWW dr: 
| their NWA 


nd k 


PBOESI3ROP350 nl RN 


g- To boi'e Pigeons with Rice. 
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c 


mag their breſts, wringing alſo the juice C 


Wars of a Lemmon upon them , and fo t's | 
- ſcrve them. Þ)] 
8 


. . . c 
& 10. To baile a chine of veale or chicken 


in (harpe broth with herbs, 


T Ake alittle mutron broth: white 

wine and yerjuyce, anda little 
whole mace : then take Lertuce,Spi- 
nage, and Parſley, and bruiſe it, and 
put it into your broth, , ſeaſoning it 
with veruice, pcpper , and a little 
ſugar, and foſerve ir, 


It. To make B*aninangers 


AKE the brawneof a Ca- 
| on, toſe it hkewooll: then 
ile it in ſweete Creame: with 
the whitesof two egges; and being 

F well boiled, hang ir in a cloth, x 
xy and let the whey runne from it : 
IF then grinde it in an Alabaſtar mor- 
ot, tar with a wooden peſtell, then 
V5 draw it thorough a rhinne ftrainer 
WAY, | wath 
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Cookery and Huſwifery, 
with the yolkes of two cgges and a \y 
lictle Roſe-warer: then ſet it on a cha... ) 


fing-diſh with coales , mixing foure Tl 


ounces of ſugar with it; and when ir / 
is cold, diſh it up like Almond-butter, [& 
and ſo ſerve it, © 


I 
14 

| : | { 
12. To make a Poloman ſawſedge. Al 
\; 


TJ ke the fillets of a _ : Fra Vi 


them very ſmall with a handfu 


g2r and pepper, and then put it into 


a great ſheep $ gut : then ler it lye qi 


three nights in brine: then boile it, #( 
and hang irupina chimney where 


fice is uſually kept : and theſe ſaw- / 


ſedges will laſt a whole yeere. They 
are good for ſallads,or to garniſh boi- & 
led meats, or to make one relliſh a. t 
cup of wine. | 
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ofred Sage: ſeaſon it hor with gn- J V 
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I3« To Make tender and delicate V 


brawate. 


Ur collars of brawn, in ketrels of 
watcr , orotherapr veſlels,into 
{ an oven , heatedas you would for Fe 
2 houſhold bread : cover the vellels, 3 
KM and ſoleave them as long in the o- 
F ven, as you would doc a batch of + 
4a bread. Alate experience amongſt 
t Gentlewomen far excelling the old 
& manner of bailing brawne m great 
W and huge kettles. Queve if puttin 
your thquor hor into the relfcleand 
the brawn a hirtle boiled firſt, by this gg7 
{; meanes you ſhall not give great'ex- ph 
= pediuon to your worke. 


14. Paſit'made of fiſh. 


|: {afeocpocuns rhe body of ſaltfith,. 
Stock-fth,, Lingor anyfreth. fiſh 

8 chat is not full of. bones, with: 
crums of bread , flower, lfinglafle, 

F 5 &C, 
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Cookery and Huſwifery, ih 
&c. and with proper ſpices agreeing 3 1y 
with the wel. everyGeronitl fit 0s DAVE 
and of that paſte, mould off. the gy I& 
ſhapes and formes of little fiſhes ; as, YN 

of the Roch, Dace, Perch, &c. . and-(M ha . 
ſoby Art you may make many little gy \ 
fiſhes our of one great and naturall xy I} 


| 
5. How to barrell up Oyſters ſo as 
theyſhall laſt for ſix moneths ſweet 
and good,aul in their na- {0 
tural tafle, 


A a fas S knw _=&A4 wi i#©6s 


Pen your Oyſters : take the li- WI. ek 
quor of them, and mixe a reaſo- Q3I\ 
nable proportion of the beſt white "y , 
Y wine vineger you can get, alittle gg 
falr, and ſome pepper: barrell the (R 
fiſh up in ſmall caske, covering all 
the Oyſters in this pickle , and they \/ 
will laſt a long time. This is an ex- MV 
cellent meanes to- convey Oyſters 
unto dry townes , or to. carry then 


in long voyages. 


16. How I, 


| L 


HBSS SSOSSECED | 
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| Y/ 16. How to hyepe freſh Salmon a whole 
- roxeth ia his perfetÞ taſte, and 
delicasy. 


4 
iN 
Mi 


. q 


VII; 
q Y | 
; \f Irſt ſeethe your Salmon accor- 
1 (\ ding to the uſuall manner : then. 

_ finke it in apt and cloſe vellels 

Ain wine-vincger, with a branch of 
HI8\ Roſemary therein. By this meanes, 
I ig Vintners and Cookes wy make 
x profit thereof when'ir 1s- ſcarce in 
TIS the markets: and Salman, thus-pre- 

\f pared , may bee profitable broughr- 
| out of Ireland, and fold m London! 
) \/ or elſe where, 


17. F,ſh kept iong, and yet to eate jhort: 
and delicately. | 


Ry your fiſh inoyle: ſome con 
- mend rape oilezand ſome,rthe ſwee- 3 

3 teſt Civill oile that you can ger : for 

3 the fiſh wilnortaſte at all of the oile, 
B becauſe 


EO SSCEGECE 


& dered by tenne or tw 


Cookery and Huſwifery. 


becauſe it hatha watrith body, and a | 


oyleand warer make no true unity : eh 
then pur your fiſhin white wine vi- 

neger, and ſo you may keepe it for 1/\V 
the uſe of your Table any reaſona- {A 


+ 
» 


ble rume. t . 
J | 


18. How to heepe roaſted Beefe a long © Fo 
| thme ſweet and wholſome, I: 
JF His is allo done in Wine-vine- \/ 
ger, your peeccs being not o- gy 
ver preat, and well and cloſe barrel- ſi 
led up. This ſecrer was fully proved 
in that honourable voyage unto & 3 


Þ | 
19. How to keep powdered Beefe five WW 


or /ix weehs after it is ſodden, with. 
_ out any chay {40 : 


— HE N p_ Beefe hath & 

: ;f IV VEE welland c——_ pow- , 
ve dayes 

Y ſpce,tha ertei thoroughly, dry q 


ic 4 


** 
# 
{ £ 
# 


as Ro TI) 44a ed et >| 


x HP _— 
Lg ><5-» Wn, oa” 


a > » 
0 a> > «© of as o has 


* a4, —_ 


— 


> Mk co cico£ a5 


W< 
. 
«a Wa. 


 . 


& 3 £ 


a | 
- £3 
oy 
, Y 
: 


[i 


- S 
\ 


Cookery and Haſwifery, 


it with a cloth and wrap it: drie : 


A clothes, placing the ſamein cloſe 


velicls and cupboards, & it will keep 
# ſwweete and ſound two or three mo- 
neths, as I am credibly informed 
from the experience of akindand ln- 
£ ving fend. 


I 20. A conceipt of the Authors, bow 


'Beefe may bee carried at the Sea 

without that ſtreng and violent _ 
preſsion of ſalt, which is uf 

Fraſed by long and extreame ; 


'l dering. 


D 


'S 


Erewth the good leave and fa- 
your of thoſe curteous Gentle- 
women, for whom I did princi- 

IN pally, if notonely, intend this little: 
$ Treatiſe ; I will make bold to lanch 


alle fron the ſhoare,, and rrje 
whatmay bee done inthe vaſt 


— and wide Ocean, and inlongand 


dangerous voyages, for the ber- 


# ter preſervation of ſuch uſual} 


f 


7 victualls , as for wantof this kill 
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#15 do oftentimes meerly periſh, orelſc, ei I3 
ts by.the extreme piercing of the ſalr, FFI 
Þ do loſeeven their nutritive ſtrength gat fs 
JW and vertue:and if any future expert W / 
P encedohappentocontroule my pre- (M\IL 
\/ ſent conceipt , let this excuſe a QJ; 
{ ſcholar, quo in magnis eft valuiſſe 2 
I 5. Butnow toour purpoſe: Let gg 
/ all che bloud be firit well gotren our YN 
3 of the Beefe, by leaving the ſame (y 
37 ſome nine or ten dayes in our uſuall 3; I; 
fl brinegghen barrell up allthe pecces 7 ily 
+ in vCliels full of holes, faſtening ga. I% 
WP them with ropesat the ſterneof the N 
ſhip, and ſo dragging them thorow (WI : 
Fl the falr ſea water(which, by his infi- 4 Ii 
nite change and ſucceſſion of water, 4c \ 
59 will ſuffer no putrefation, as ſup- 3h 
 Iy 
poſe) : you may bappely finde your 
» Beefe both ſweet & ſavoury envizgh, 
1 when you come to ſpend the ſame. 
f And ifthis happen to fall out true 
T uponſome tryall thereof had, then 
WW exher at my next inpreffion,, or NW 
-P when I ſhall be urged thereunto up. 5 
7 on any neceſlity of ſervice, 1 hope \/ 1] 
Þ | to JV 
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Cookery and Huſwifery.. 
to diſcover the meanes alſo whereby 
every ſhip may carry ſufficient ſtore | 
of vituall for her ſelfe in more cloſe 
and convenient cariages than thoſe 
looſe veſſels are able ro performe- 

1 ButifI may bee allowed to carry et 
ther roſted'or fodden fleſh to the ſea, 

» then I darcadventure my poore cre. 

Q dit thereingto,preſerye; for fix whole 
moneths together,eyther Beef,Mut- 
ton, Capons, Rabbets &c. both in a 

cheap manner,and as freſhas we doe 

& now uſually cat rhem ar our Fables. 
And this T hold to be a moſtſingular 
and neceſſary Secret for allour En- 
glith Navie; which at all times,upon 
reaſonable texrmes, I will be ready 
to diſcloſe for the good of my coun- 
frey. | 
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| 23. How to make a larger and daintier \ 
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21. How to make ſundry ſorts of moſt 5g 


* Haintie butter, baving a lively taſie 


- o ' 
if of Sage, Cinamon, Nutmegs, Mace, 1 


\ 


ef. | 


A Sage, Cinamon, Nutmegs, Mace, /N 


A | &c. in the makingup of your Butter: 
for Oyle and Burrer will corporate gf 


ts and agree very kindely and narural- yvv1 
$& ly together. And how to make the gay lehs 
2 aid oyles, with all necelfarie veſlels, {, "1% 


I inftruments,andorher circumftances 


{7 by a moſt plain and familiar deſcrip-'qjy ] 
V/ tion : fee my Jewekhouſe of Art and v 1H-4 


Narure, under the Title of Diſtilla- 


Y a 
[| 


nh Cheeſe of the ſame proportion of milke 
if - any of our beſs Dairj=-women at this 

4 day. : þ 
\/ | Having \/ 


 þ 


— wee »— 1 Sug a WY 
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ET 
VET His 3s done by mixing a few ol 
== © dropps of the extracted 6yle of py 


c 
5 than is commonly uſed or knowne by : 
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7 

" Aving brought your milke into ts 
i ns by ordinary renet, cither gg 
\ ' _ _ breake them with your hands, 
BT according to the uſuall manner of 

ig other Cheeſes, and after, witha © 

'\ fleeting diſh, take away as muchof oe 

i the whey whenas.you can; or elſe oo 
FINN put the curds, without breaking, N 
WI into your moar :-let them fo _—_ 

{4 one houre, orewo, or three; and © 

& then, toa Cheeſe of rwo yoann of 

@ milke , adde a weight of tenne or 


| 


(twelve pound : which weight muſt 


Q9 reſt upon a cover thats fit with the 
moat or caſe ; wherein it muſt rruely 

| deſcend by degrees as you increaſe 
ty your weight, or as the curds doe 
ſinke and ſettle. Let your curds 
remaine ſo all that day and night 

35 following, unfall the next morning : 
F and then turne your Cheeſe or 
curds, and place your weight. a- 

© gaine thereon, adding from time to 
FI, time ſome more ſmall weight, as you 
FLATS {hall ſee cauſe. Nore, that, you o__ 
? L Y ay 
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17 lay a cloth both under and .oyer C 
your curds at theleaſt, if you will fi 
F notwrap them all over,as they doe c 
W in other Cheeſes, changing your N 
# cloth at every turning. Alſo if ff 
\/ you will worke in any ordinary \/ 
{ moar, you mult place a round and NV 
73 broad hoope upon the. moar, bee- 
N ing juſt of the ſelfe ſame bignefle f\ 
3 or circumference, or elſe you 
45 ſhall makea very thinne cheeſe. & 
F Turne theſe cheeſes every mior- t 
FT; ning and evening, or as often . as ge 
IJ you ſhall ſee cauſe , rill the whey ol 
be all runne out; and then proceed 
(F/ as in ' ordinary Cheeſes. Note, \y, 
{/{ that theſe moats would bce full of JW 
wa holes, both in the fides and bot- gy 
N rome, that the whey may have the 1\ 
$ ſpeedier paſſage. Yq# may alſo {þ 
17 make them in ſquare boxes full 
A of holes, orelſe you may deyiſe A 
moats or caſes, cither round or x 
(X/ ſquare of fine wicker ; which, ha- 
9 ying wicker covers, may by ſome 
x \/ ficight be fo ſtayed,as that you ſhall 


need 


A 


| (23.0 FIRST IIA A 
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17 need onely morning and —_—_ 
IF £o rurne the wrong fide —_ ts 
&y both the bottomes beeing made g$5 
 $rqmaga and ſo cloſe and fitting , as AN 
$N they may- finke truely within the ({& 
: moat or mould, by reafon of the 7, 
weight that lyerh thereon. Note; 


that in. other Cheeſes the coverof 
the moat ſhurtteth over the moar: 


4 — 3 
>, fo. | 
; A —%/ LY L. 


-_- 
« 


{© butin theſethe covers deſcend and 
13 fall- within the moars. Alſo your 
j ordinary Cheeſes are more ſpon- 
9 2ious and full ofeyes, than theſe, 
N by reaſon of the violent preſſing 

of them; whereas theſe cheeſes ſet- 


—? 
_- ; 
/ % > 


ling gently and by degrees, doe cur | 
Ws ascloſcand as firme as marmelade. 
wa Alſo in thoſe Cheeſes, which are 
\N preiled our after the uſuall manner, 
$ the whey that commeth from them 
15 if it ſtand a while , will carrie 
La creame upon it, Whereby ' the 
$2 Cheeſe muſt of neceflitie bee much 
© lefle, and, as I gheſfe, by afourth 
” part : whereas the Whey thar 


commeth from theſe new kinde of: 
Y Ry. 
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7 Cheeſes is like faire watcrin colour, X 
ts and carrieth no ſtrength with it. pi 
T7 Notealſo ,- that if you pur in your 
curds unbroken » nor taking a- AP 
way the whey thar iflucth in the & 

\/ breaking of them, thar ſothe cheeſes \ 
will ty bee ſo 'much rhe grea- 
= ter: burthat is the more trouble- gp 
A\ ſome way , becauſethe curds, bee- {\ 
$ ing render , will hardly endure the ( 
17 turning, unkeflc you bee very care> 
& full. I ſuppoſe, tharthe Angelores of 

in" France may. bee. made 1n this Þ 
$7 manner in ſmall, baskets, and ſo W 
J likewiſe of the Parmeeſan : and þ 

Y if your whole Cheeſes conſiſt of un- \ 
flattenmilke, they will bee full of 

a butter, and cate moſt daintily, be- g T_ 

YT ing taken'-in.:their time , before 

thcybetoo dry: for which purpoſe 
you may keepe them ,, when they 

beginne to grow dry, upon greene f} 

Ken or nettles. I have robbed 

my wives Dairy of this ſecret, who 
hath hitherto- refuſed all - recom- 

F/ pences that: have beene offered 


| her 
o b 
is <S>1L.& 
Io 
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11 


\ Cookery and Hauſwifery, Y 
yy her by ; pra wg for the ſame, \ 
| \ and had I loved a Cheeſe my ſelffo 

8&2 well asT like the receipt, I thinke I 7: 
\# ſhould nor fo eafily have imparted Y 
the ſame ar this rime. And yet I 

\/ muſt needs confelſe, thar for the VF 
Ve better gracing of the Title where- 
with I Give ronted this pamphler, 

A 1 have beene willing to publiſh chis 

AF with ſonic other ſecrers of worth,for 

$7 the which Thave many times refuſed 

v good ſtore both of crowns & angels. 
And therefore ler no Gentlewoman 

% think this Booke too deare, at what 
price ſoever it ſhall be valued vpon 

\ / the ſale thereof:neither can I eſteem 

MV the worke tobe of lefſe than twenty 

Sa yecrcs gathering. 
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23+ Clouted creame. 


7 T Ake your milke being new mil- 

ÞP * ked, and preſently ſer irnpon I 

F/ the fire from morning -unill the gy: 
w ——_ 
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2 -Secret,cafie and cheap,and very ne- , "1 


Cookery and Hyuſwiſery, {. | 
evening, bur ler ir not ſeethe : and: gþ 


thisis called my Lady Young's clow- 
ted creame, 


24-Fleſh kept ſweet in ſummer. 


or may keepe Veale,Mutton,or 
Veniſonin the heate of Summer 4, 
ix.or x. daies good, ſoas itbe newly {& 
and fairkilled,by hanging the ſamie gf 
inan high and windy roome ( And 
therefore a plate cupboard full of c 1t: 
holes, ſoas the winde may have a WWI3 
thorow paſſage, would be placed in Eþ 
ſuch a roome,to avoyd the offence of \/ 
Fly.blowes). This is an approved y\ 
ceſlary to bee knowne and praGtiſed Y/) 
in hot and tainting weather. Veale {f 
may be kept tcn daies in bran. . 
( 


25. Muſtard-Meale, I 


| 
= is uſuall in Venice to ſell the &* 


mealeof Muſtard in their naarkers, ou hb 
as JV 


tf Cookery and Huſwifery, 
as we doe flower and meale in Eng- 
KW land: this meale, by the addition of 
5 vineger, intwoor three dayes be- FT 
WW commeth exceeding good muſtard; Y 
9 butirt would be + much ſtronger and & 
Fj fincr,ifrhe huskes Ind huls were firſt V/ 
VI divided by ſearce or boulter ; which £ 
P 


& may eaſily be done, if you dry your 
A ſeeds againſt the fire before you Y 
\ grinde them.The Dutch iron hand- 
fy mils , or an ordinary pepper-mill, Yh 
WF may ſerve for this purpoſe.I thought 
7 it very neceflary'to publiſh this ma- 8 
ner of making your ſawce, becauſe A 
our muſtard,which webuy from the =þ 
\ſ chandlers at this.day, is many times \/ 
Ye made up with vile and filchy vine- )\þ 


+ 
Ld 
7. & 
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JH er,ſuch as our ſtomacks would ab- Þ+ 
\1 Poet we ſhould ſee it before the ) 


A mixing thercof with the ſeeds. | 
b/ 
5 26. Hew to avoid ſmoake in broylag of 
} Bacon, (arbonado, &tc. 5 N 
J 4 
THY; Ake little dripping pannes of 
WM oe 


ith 


—_ 


= Tal. . % 
— 4 y Þ —— wa y ng 2. 
q T OY * » M my 
"AF ow vi, i». 


"3 Cookeryand Huſwifery. 
+5 paper, paſting up the corners with 
i Pare or <> H werthem a title in 
T7 ater (buc Pope P:145 Dnantus his | 
{if Cooke witlhave them touched over 
US with afcarher firſt, dippedin oylc or Y 
I molten burter ) : lay them on your 
WA gridiron,and place therein your flices 
= of bacon, owes Fame as-you ſee 
AL cauſe. This is a cleanly way, and 4- 
$ voideth all ſmoke. In thefame man- 
g ner you may alſo broile thin flices 
of Polomian ſawſedges, or great Oy-; 
wa {ters : for ſo were the Popes Oyſters 
S drefied. You muſt bee carefull , thar? 
# your fire under the gridiron flame? 
7 nor, ict you happen to burne your 
dripping pannes: and therefore all 
S883 cole-brands arc here ſecluded. 


27. The true bottling of Beere, 


| VVHen your Beere is 10. or! 
I2.' dayes . olde,,. whereby! 

-it is growne- reaſonable cleere,) 
wy then 


Yn 


-y - #% 
» = ” 
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, crabs and Haſwifery.” 
q then bole. ic, making your -corkes TI / 
Very &e"for the bor:{es, and ftoppe yp 

| Fer cloſe : ' bur drinke not of this 6 ; 

till into wotke 

bod DIE = nde < 
the ſame moſt excellent Fs ſprirely | \/ = 
prints: ; and this is the reaſon why WE: | 

te-alc is botkv1{o droves ho ' 


bole nes l 


\ boired the me day. ofy: 


” 11 Fe. 
R pe 


Es : Ng oe 

e not yer inc 
"rate with th drintuoy I | 
alſo very windy : and this isall the \u. 
8 lime and \ gun- n-powder wherewith oe 


{ bortle-ale hath beenealong, time fo Wi 

) OY _ 3 # 
4 # \/ 

\ , s 
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| þ ory How ts belp; Jour Little when 1 
P they are muſty. | Þ. 


Ic Oe ' pur:them inan oven when | \'; 
LT, |; ; { G the N K* 
= wv 
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© Tank. add Huſwifery. | 
Fi breadis nowly drawne,cl up 
5 F: hace, and-ſo 'let — I. V1 
3 paring, Others content gn thgnes 


«h-ſcaldingthem in hot li 07, 00h 
4 5 bltkBieyoe hreer l os 


"oy" 
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ag abdoahinbics of 1-8 
es bh £14140 peeari. ; nc fa 4 
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136: qa '0 hee er rom 
_ "rooſt 


\ Linc-limed de. and ſtrained 
*abour the creſt of otle-peeces. or 
Þicares, will 'carcchthe Flycs,. that 
would otherwiſe detace the piftures.. : | 
W But this Italian conceipr , _ for 
th raconcile and uſethereok, 
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Cookery aha Hufwifery.” 
[3 pleaſe me above'alforher, viz. Prick' | 
& 2 Cowanber fill of 'barJy-eornes,' 
2 with the final ſpirin ten $ 
FI make little holes-in the' Cowcuthber 
D firſt with a wooden Fo bone bodkm, | 
VE /and'after pur inthe grain: theſe, be: 
thicke placed, will in me cover 
of the Cowenmber,ſo as no man can gy 
TE: difcerhe what ſtrange planrrhe fame 'A\ 
13: ſhould be. Such Cowcumbers are.to/ (hy 
a :be hung up inthe midſt of Summer gy 
&roonres, to' draw all the Flies uhto' pe 
19 Cy qinhem, which-otherwiſe would fy op” x 


,on the pictures or angings 
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; 3 I. To keepe "Ins craleite, 
ſweet and good for ſowe 
tow Ee 


*| *f 
V: ©, 'I3 


GTi Kitides* oX nt ars DET 
bee of no” Yurability”'or laſtirig'f 


if ' warme weather”: yet, to pro- Y» 


-4þ their dayes 2 litrfe 
| 6 FE F thall*'raife we piece 
G 2 them 


_ . 


- 
- p A 


= . 
WATER "= 


\ Gy: and N 


Ys a penny ereh! in _— you. 
= wrap them in ſweet and courſe rags 
\ / firſt maiſtend in brine, and then bury , 

{ theſe clothes in Callis ſand, thar is: 

| | hxcls veuk ſome. coole or: moiſt 
: Lknow.by mine owne cx Hh 

| ſhall finde your Oo H 
Po =} eſtowed, and therather, if you [gy 
- $8. ay.themin ſeverall cloths, ſo as one: mM 
$-- > docnor couch the other. | 
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7  32.Divercexcellent kinds of 
4, +7”... bottle-ale 


W, 
WY 
by 


(1 
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Cannot remember, that evcrl *| 
did drinke the end a- IP 
N time, . asthar w 1s e 
Ty Ty Two: or three inp, 
4 '\ the extracted oyle of Sage with a; 
ok of Ale, the ſame being wells 
{reed ; our of one-pot into . ano= \", 
ther, 


SO 


| a. w., » 
rg umm: STArDD LS. Aa. 
s., Ree , pe _ ay ooo, 4 ". uy on 


»& Þ 


-E Rl wa Hufwifery... 
a4 ther: and this way a whole tt -Þ 
1 Sei rery only made: The ps -: 
$5 like is to bee done with the oyle of 
$7 Mace or Nutnegs.” But if. you will Y 


h__— | 4 —— 


= 
- 


— SS 


make arighr G cnp, that ſhall WD | 
farre Arg all the Al har ever V | 
"mother Bunch make ray in her hfe rime, Y 


— 7 


B25 cheninche bortling up of your beſty 
8 Alc, runne halfea pin of white Ipo-4 
T#1E9 crafſe that is newly made, and after , 
+4 F:; the bel recoir, widen poi of Ale : 3Þ 
F133 ſtop your bortlecloſe, and. drinke ic $$ 
13x whenit is ſtale. Some commend the y : | 
HAY ing of roaſted  Orenges' prickr If 
SF full of Cloyes in the velicll of Ale$ +1 
WY cl you finde rhe taſte” thereof ſuffi 
| Gendy graced to your owne liking- 4 
a 4 19 | | 1 7 [7 br ; 
CEL 33 How to make wormc-woed wine vt- AY - 
IT 77 /pceduly, andin PAET. - Xx 
WI - os: 
a4lf- 4 | 
vil FL F Tot ſmall Rochell'bi Coniake E 
\ wine , __ a few Wn of the & 
| = L ; # Jo P | 


oy 
W-: - 

Sy bes. - : 
p - v 


ENT OEIID OILED ras 
W A, 
ga Cookery. and Huſwifery, © 
SY extracted oyte of wormewood there- IV 
We 1n:; brewat together (as beforeas ſer. 

Sig 22wnce inbortie-ale) our of one por" 
&# into anether,;and- you; ſhall have : 
1 -morc neat and wholeſome wine for 
"#15 your body, than that which is fold ar: 

&F the Stalyard for right wormewood- 
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\ 34+ iRoſe-water aud Roſe-wineger of 
the celour of the Reſt, aud of the 
Cowſlip,and Vieleb-uineger. 


b —_—_— 
*__ 
PAM a 


F you would make your. Roſe-wa- 
/eer and Roſc-vineger of a Rubie 
colour , . then make choyce, of the & 
crimſin-yelvet<oloured leaves, clip- Fi 
ping away the whites with a paire of gait 
{ſheeres : and beeing thorow dryed, 7 
put a good large handfull of them 
into a pant of Damaske or red Roſe- 
IN water: tgp. your glalle well, and. ſer FX | 
&x5 it in the Sunne, Hill you ſee thartthe gy | 1 5 
SF leaves have loſt their colour : or, for » 1:00 
5M more expedition,you may. perform | 4 
$ \/ this worke in balneo in a few houres; vW/ | 
V/ p | and AVC} 
FR IRSS < | 


"Wa A303 Con aC2E | "EL 
IE — > NOT = uItE, <1 KK. 5 


- 


7X 


, f Cookery and: Huſwifery, 

; Q T5 2and whenyou rake outthe old leaves. © 
7 £ you may pur infreſh\till youfindthe,} £ 
'cotoarro pleaſcyowkeeperhis: Roles 

& :wates-in plaſies' very! well ſtopit/; the 
fuller thoberres, Wine Thave kid i ; 
Sv Roſewtr:r;thefame may alfo-be-in- « | 
"ye "tended ofRofewvineger, violer; mat1-" Nd 
"9 gold, and copllip-viteger: bur the. BK. | 
FN & nyene er/ you! -chuſe for ' this/ N\ 1 
£ colour-thereof will-bee- 4. | 
-<C 523 "the brig phitee and therefore diſtifled £ 
«x | is beſt for'this parpoſe, ſoks £ 
| © he bee warily diſtifled with a 
: < ; true diviſion of parts, according to 
' the manner expreſſed in this booke: 
i wm emorrtgss..o0k CNT \ 


wy "Wy DREgt : 8 


\ ; 5 - Th heepe the Juice of Orenges and x 
\ Lemmons all the yecre ſar ſauce, Juleps 
a , and Mw. : > I&þ 


i "EF 


2 preſſe 4 their juyce, and paſted $7 

it thorough an Ipocrafle bagges. 

W to clarifie it from his 'impurines «.Y Y 
G 4 thewÞ 


jon pee LO (Ee I Foie Ja, 
SS: 7 a v1, , 


& __ 


uh ben tet penyct 
8 then All. your. glaile, almoſt 
HL *2p ne fel ran etic 
Pon 7 gg. done; boyli 
glee. with ond. fake þ 
0 'ofle 40d Tex-irin 2 coole,clolerar 
T4 Rees where. 0o- Sun. qonaerh's | 
B the. apteſtglafles; for, rhis, purpoſe, (i 
a: are ſtraightuprighe. ans bike (5 0un 7 
- F-long gbccreglalles,. which) | 
©). RF, made with lietle: raggd hol 
;twoinchesolſ the borrome,to; 
: and ſo the 
-lees would fertle wo the homo end | 
IN the oyle would finke downe with the'F 
AF -juice ſo.cloſely,thar all | ponofeion 


g would be. ayoyded : <xin end of 199 
glalt Tl 


x F' holes, if there were glalle pipes, i 
'T + were the better and readier way, bo. 
"IN cauſe you ſhall hardly faſtena faw- I 
a cetwellin the hole. You mayalſo. - I 
rhis'manner preſerve many juices, JW 
R of herbs and flowers. V4 
'- "And becauſe thar profit aad «kill. © 
united doe grace each other, if (cur- W 
xcous Ladies) you will lend eares, *Þ 
Weiler my dpBon, I witlhere \/ 


urniſh. 
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; Cantery RP Mefaſing 
[IE furniſti a" ptear rinmber'of you (I 
1 would I could farnifh you all ) with Bun 
: prot pe of the beſt Civill 'Oren- a 
ar an cafe "price, About” All- 3 
antide, or ſoone afret, you may | 
} boy the inward p ulp of Gr SM I 
wherein cereſte 
Eyred ua fir a ſmall err 
ter; who doe oncly or principally 
F reſp cheir rindes, ro preſerve. and 
Orengeado es withall : this 
þ juy<< you may” prepare and res \ 
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36 How lopuriſie and givean - 
excellent ſmell and taſle - 
"unto ſale! ople, 


| pu: falletoile into-a veſiciof wood 
.or carth , rod = hole 1 in 4. 
0 


© bortame ; ro ey ure. quarts of 

water, adde _—_ uart of oyle, and, * 
with a wooden Trodne or ſparcle, Oh 
bear chem: well aka "71 fora m 


nt 5 
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 Cdpkery and Hyfwifery. 


ter of ati houre': then ler our the 
varer pi the oyle trom if- y 
ſtopping of the hole : re- % 
bn Werke two orthree rimes, HY 
| and ar thelaft you ſhall finde'your 
gs) weltc clenfed*pr clatified; In _ 
Mariner you may allo Jarifte ca | 
greaſe, being fit melred, ar wor. | 
* witit warrkie water: All this ''s Wy 
b % | borrowedof M.Bartholomeas Scapi= % "h- 
gas, . che Maſter Cooke of Pope Piits \/ 
| Quinbsr his piivie KirchEn. 1.thinke 3 
q if che laſt agitation were made in & 
XN. Roſe-water, wherein alſo Cloves or 3A 
& Nutmiegs had been niacerated, that {$ 
13 ſo the oyle would bee yet more 'plea- 
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lang. 
Or if youſet a Jarre-glafſe in bal-. 
N nen,full of ſwcete oyle, with ſome % 


> 7 "yp. 
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. 4 "ag 4 or 
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ſtoreof bruiſed cloves, and rindes 

13 of Civill Orenges or Lemmons al-F 
F$ {© therein, and fo continne your! 
_ fire -fox two or, three houres, and'A 
e chenletrins the cloves ant rindes A 
ve remain inthe oyle, till both the ſenc | 
\ f bog: taſthyds Fe you; Ithinke ma-'# 
yy 
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end Hei. 2 , 
ſ ny ten, which ar this day doe loathe 
oy1(as'1 my fee 'djd, nor tong tice) 
d 67Gula þe _ drawne| toa a ſufficierirg 
K liking hercofs” z& ad ef Y / 
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& 37. —_— td EVO ory 
| tion, both white and claret wine-iy 
= wv ger i EN ſauces. 


\ 
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$ 1? every os Ix pints of good wine-: 

| vineger,. put the whites" 

os new-liyd cgges' well beateit*, 

| pur all into a newleaden oiPkin an 

| v; cauſe the fame'to' boyle + ſiels Gver 2 
2 gentle __ k theft) lerirrunthorow of 

b xcoorfſe | ybag Twice or thrice, I 

Of & and} it wil. y, 


SL y- Yo mike en die whine. 
\H | 1 Jalf for Phe table. 


B fit calcine or- ld inn white \/ 
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" Coternand Healers, | 

PG. then dilfolve it inxcleere conduir 

* water; .let the water Rtand withour 
- = Ws forry..cight houres ::then' 
3 y draw away all the cleer wa-! 

5 cer onely : filcer it, and after evapo- 

Dy: rare the filcred liquor, reſerving the ig 
io Hams love: Cas .. F 


39-4 delicate dh Ft 
a Ladkes Table. 


LC your: Durch Candles kg 


pedin Virgin waxe ſo.as 
Wot company hes meerly Þ 
1-waxe: is this mcaues you may 
k carry «A your hand withour } 

S melcing , andrhe ſentof the rallow | 
&- will, not-breake thorow to. give. of. 
$1 fence: bur if you.would have themeo 5 
e bi reſemble yellow wax-candles, then 
X i Et. \ 
ormerick crein, rai- Þ 
| __ and after.your Candles have * 
ped Aaack to 2 ſufficienrÞ 

wana ler them rake their, laſt 
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coat fromyellow wax t this may bee*3Þ 
nc eat round D_— : 
> plate, having a bortome, and being" 
Pee deeper than the | trot 


your Candles; and as the wax tpen- Od 
| derh,, you may Fn ſupply. id wh [1 
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40.How to bang your eand!es in the 
apre without candleſtichs. 


T His will make a firange ſhew to Ay 
© the beholders that know nor the * 
conceit. Ir 18 done in this manner: W 
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41. Roje- 


{2x To Make Roſt=vittegar. 
% > Nt £4 be I» þ >+- i 3 
- M Aterare gr ſtcepe Roſcleaves 
WW LV Lin. faire water * let them Iye 
therein till rhey wex ſowre'in * 


ſmell,and then diſtill 
the water, 
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You wy take of yreas halfe a* 
Pp 


, Roſe-leaves foure ounces, © 
cloves oneounce, Lignum Rhodium of 
two ounces, Storax one ounceanda | 
halfe, Muske and Civer of each ten 
graines; beat andincorporate. them *'y 
well together. 5 
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2.48 excellent band-water, or Waſhing 
water, very cheape. 
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| = Ake a gallon of faire water, 6neVfl.- 
handfull of: Lavender-flowers,," V 
a few Cloves - and* ſome 'Orace-Io 
powders 
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| powder, and fonre oinces of Ben ig 
| jamin :* diſtill the water 'iiarordi- / 
25 narie leaden' Still. ' You may diſtill Þ 
* a ſecond water by a new infufiory of I 
upon the lees :- a lirtle of this {} 
7 wi Mill venom a baſon of faire watcr 'of 


for yourtable. [1 / 
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3+ 4 bal} to take be frefrom 

lines. | 
& 
- bear itin a mortar with / 

\ "TWO oo Lemmons fliced, and as 

$3 much roch Allome as an haſell nur 2 

W&-roule irup ina ball : rub theſtaine 

S therewith: ; andafter, ferch ir our 
T wich warm water, ifnecd be: : 


_ foure ounces of white hard 


4- 4 ſweet and delicate 
Pemander. 


Dp Akeem ounces of. Labdanum;! 
x [1 of. Benjamin and Storax , one: 

| Iypſounce: muske, fix graines: civer: fix JP 
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'and with an hot _—. 

come.to paſte ;.then wer: your _ 
-with Roſe-water, and roule up the 


paſte ſuddenly. 
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Ti Fe thar iſuech our al N23 - 

Birch trecin;great -aburidance, FFF: + 
So ing opened. ms Maret--or:Aprill, EF 'B 
with 2. receiver: of :glatle: fer:hnder A 
the. boring thereof; ro-receive thee © 
fave, dow nes the ſame moſt X 

H J, excellent- \ vt 
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x *© ) excellently, & maketh che gin very} 
*ZFX[ clecte: This lap will diflotve pearle 
bo a erex morknowne uhre many, . 
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94) A white Ts or os 'y 
far the face. 


Re A of a Hogpe or So 4 
Birrhe bearen, and fearced# 
? arts a fine Searce, and after 


ms a.porphyric or ſerpe 


pr 


h; Hye on 
- B.A delicate woſhing ball. . 


Ake three ounces of +a F halfel 

tp an ounce of Cypres, two: ounces? 

To & of Calamus Arqmaticus, one: ounce 

2 of: Roſe-leaves,. wo. ounces of La-, 

<> Z venderdflowers: 'bear _—_ coge- 
*cherina mortar, 'ſearci 

VS Nepeciine Searce,, th nppo—_ ſome! 

ME : caſtill; 
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z caſtill ſope, and diflolve it with ſome; gp 
F Roſe-warer,thenincorporateall your wy 


y powders therewith, by labouring of $ 
| them well in a mortar. | NN 
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y.'F Ake five ounces. of: Orace, itwc & 
þ -7 ounces of:Cypreſle, rwo ounces” C) 

-of Calamus,halfe an ounce of cloves;F'x 

-one ounce of Benjamin, one ounce'df ge 
d Roſe-leaves,one ounce of Storax ca-; fN 
y lamicum, halfe an ounce of Spike- jaÞ 

flowers : mixe chem well together: ' FF 
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10. To keepe the teeth both 
wyite and ſound. 
pt 
O*® hony take a quart, as much FF 
X vineger,and halfe ſo much whiteg 
wine-: boyle themrogerher,and ivaſh 
& - your tceth therewith now and then. 
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IT. Toallay heat ani cleere 
the face. 


Ake three pints of conduit water :4 
_ therein two ounces of 
Y Frenc barley: change your watery} 


> BAY and _orin the barley againe : repear; 

(.$3-«his7 dloaretc pc ſe! 

© »s nocolour from the barley; bur be-! 

'B conic very cheet : boylethe laft three: 

7 pintstox quart : then mixe halfe a} 

| Wren EP 

2615S < wring uce of two' or: 

Anat a therein; and 

| uſe the ſame forthe Morphew, heat; 

= of the face or r hands, & to cleere the! 
"Fs \[kin-. 


1 L | (+11: 23s Shaw hept white nd dee. 


By at the face and body of a7 
fucking childe - with | breaft- 
V4 {mille , or cow-milke, or mixed with' 
4 water 
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| Oyntments, beauties, &c. 
water, every night : and the child's 


Skin will WEXE | ————— and 
Tefiſt Sun-burning. | 
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13. 41 excellent Pomatum to © \/ I 
cleere the s;inne: | / 


V4 Barrows greaſc ofcentimes | 4 
in May-deaw, that hath beene 33 - 
clarifed in the | "_—_ —— \ / F 


| ra.macerare 4 
oder pet be heron 
clarified, and/ will come 
ES _ 
a ew ; 
beating ir till ic bee thorow cold in 
often change: of May-dew '> then 
+2 duoc ug put itin a oh... - 
 plaſſe, covering it with May<dew :1/i* 
rye; to your uſe. Ler the a” 
mallow rootes be two or three dayes fy: 


4 —— _— 


*” 


ov 


ad « 


«. 7 wg; . 


© =y 


ART 
> 
G6 al 

Þ + "” 


'-> Sweet powders, 


_ inthe ſhader before- you uſe? 
{T0 This I had of agrear profeſlor/g 
f Arr, and for a rareand dainty Se- 

WTret,as the beſt fucus this day in uſe. 
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14. Another minerall fucus for 
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57013 (1535300 Is; OETYF 
WP «cio dre ; # 4 | 
5 (7 Neatporare wich b pt ayer peſtle-g 
0 anc inawooden mortar,withy great f 
ag pabpiir;;foure ounces of ſublimate, 
DEand.onciou aceof-crude Mercune,at' 
Hz or cighthoures(youcan-' 
tiowroomich labowrherein)-| 
ithoftenchange” of cold” wa-') 
BR obyablogonins aft oy 
vo TC faltsfromrheſublimare : ſo. 
| B aur Warer wwice- -CVELY-- 'da At 
\ andcinTeren Or- el ba 
ECrhemprerhebetret) it: 'be aul-'4 
:cified;,and then it isprepared-. Dup's it'g 
Beam nicorl ofwiiite Poppy. * 
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F 15. To Lak aniigahiblwncari 
. the bands or feet. 


R Oyle halfe. @pec Dower Oares in a 
= quart of ang ey wexe dry : 
Kher - he co -angpmced /.yo 
hands ith ſome good Pamatzuls a 
Nel dew, ingld/rhongir 
rho Oarchas hotas your may 
quo che bonkewke 
you. atone i 
he :the 


ah: aftedd. js 
Qors willſerns. ire briſoddetyN 
wah ch freſh water three oxfoure. times. FT 
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a en cloth par tis patients face 
W at-1s full of heat or norte; It 
BL yn 
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Abe of thefe Rte whelies od! 
« Gelawhith ſorae doe cal! ny 
== nay ayer deer 


/ themes: fine” powdery ad: 


- wand 6 wil preſently botte 11 
i offer>to - boyle Jane phuen: 
&; chervſtoprhe-movth 


i Wy ppemeac nice | 
Kointthe hear or ns of che face 
| > a 


i an affured remedy, ifthe hear 
. bay; 2exrreme. .Some hayee 
Sby- experiance, thar path 


0 putments heanrier,oh0, 
+ of the face with hot - jo 
Me poll = 


13, F, | later. 


he hoy file welt dried and } 
powdered , in double, linnen 
Frans retty bignelle ; «1:9 
& paticar mn wide 
b. ſhoors day and might by th ace 
& of fourteene daycs., or ll 
& well: every. morn hr end 
ke dby ble Rad: the fire and! 
tchem on 
f "This Pe Folery an; Elſex & 


* man', and APY of the com- ” 


e few yeares, SM 


mon plcas, withi 
3 but now $ whoſe face was, " | 
F for many yeares , Of an ex» 


E coding bigh and jous colour, of o 
| ct money phy whom * 


pcs at Ally wade 
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\ ON e halfe a pound of white & } 
ſtilled-- Br, mc , two aew-laid [ 
| Hy os _ 
I — in cimciges = 
A = three dayes: then take 
4 ate tho eye an prick chem full of if 
& needle , but nor too gy 
4 leſan ofhe yolke ſhould oi 
— all co iſſue: ler that li y. 
mixe with the vineger : 
J iraine all chorow a:fine SS. 
*y cyc'up-the brimſione inthe cla, 
Sy like alicrſe balkdippe this ball in the 
: Þ gecincd Iuorwer you uſe 1,000 
rhree — A\ 
every day: and this wi cure þ 
ſj iy red ect in eelvcor fourteene 


daycs, 
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| © 3 daycs. Some doe alſo commend the 55: 
ſame for an approycd. remedy a- of 

inft the morphew; the brimftone 5 5. 

IN lathe pions — dy 


* from the ayre. 
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Rimſtone, pdictth ihe 


DER 


»d * 9 


os. * 
| 


ojle 
unto 
the & 


> >þ 


anaynted with the ws Je 
butter that. ariſerh'in the coir 


vo | night, will beak and ſeal mop ina of 

M few daycs, leaving a faire »kinne be- 

=] Thus: is. a oat ning 
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= 41.70 belpe any Morphew, Sume-bur- 62 
Ax  Wing,itch, or red face. \ | 


Cleep two ſliced Lemmons being gx 
large. and faire , in a pint of con- g 
/ duirt water :- leaye them foure or fire 
Ay dayes in infuſion, covering the wa- 
rer: then traine the water, and diſ- 
ſolve therein the quantity of a haſel 
40191 rt ſome hold —_ 7 
a good preportion'to a pint-of: wa- 7 
| CR adouadaids hrnteparend H. 
7 wet achatb therein, :andrubbe'the gg 
. place where the griefe is, every moer- 
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ning and: evening a little; till the F34 (© 


$ the ſame er or weakcr, accor- 


| 5 ding to good diſcretion, 


22. For the Morphew. 


| — pinr:of (diſtilled vineger : 
| lay therein two —_— > 
whole 


w LT or Te_wfw_ > 0% & DV wn, 
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O Rant ec, 


9 wholc wich rheir ſhcls, three yellow 
Ye Dock-rootes, picked and ſliced, two 
poonfuls of the flowers of brim» 


| K es and fo let all reſt three dayes, . 


ac rhis Jiquor,wictra cloth * 


\the.; g ,qp three: or: foure 


he! himfelfe _ Rs 
EE daycs. Lajy 


23- To =__ away the Secdia 
the face. | 


Its Þ Wie your face , in.the wane of 
the Moone with a ſponge, mor» 
' Ning and evening , with the diſtil- 


Jed water of Elder-leaves ,: lecring 


| the ſame dry into rhe skinne. Your 
At water muſt ve diſtilled in May. This 
H 3 from 


» 


por” Li = WD — 
© Sweet poweys,;"." 


hh Torrie) who hath. wa H | 
endſe, | [JF 8 
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$ 24: T's cure axy extreme, briſe 


power fol on tbe. facts" 
any other member: - 0 


ot + the body. 
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L 
hy Paceny after the fall, macke-4 A 
greatfre,and apply hor cloathes, 
K one after another, withour inter; I 
2 qvfion, the. Paticnt ſtanding neare 
IL. the fire for one houre and ahalfe, or 
/ \ ell _= fling bee cleane abated. 
il BI This ved , with good 
" wk weeds p40 de that fel} downe a 
[es paixe of ſtaires, whereby all her face $89} 
was cxtreamely disfizured. Some 3 
TH IF bold opinion, that the ſame may bee | 
performed with cloarhes wet in hor 
I water, and then wrung out againe 
Þ1 before application. Fhen , to take 
> # away thechangeable colours which 
ve doc Arans ly follow all bruiſes, 0; 


Jy ſhred the rootof a greenc or growing 
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flower- 1\{I:8 
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MAI "Spaadaaaatte &c. i 
Ib; 4 flower-deluce:: beat it with red roſe 5:4 


We watcr,/and grinde ic till ic come roa 0 
a ſalve: app'y the ſame,' and. in fow 82. 
UN houres-it takes away all the colours;;” N 
/,\ bur if jr Tie too Jong, it will raiſe 
a pimples : and therefore ſo ſoone as, 
13 ;the colours be vaniſhed, jmmediate- X 
ly remove the ſalve. | 13 


#5-How t keeps 2be cath les N\ 


jo: the inp ', > 

of Roſmary in into Aſhes, _ : 
to one part thereof, hs - 

=2-of burnt Allome:: anlice: them well 


rogerher,” and with thy-inger , ficlt/ Ju | 


cd'a Intle with thy: ipkule,'.- d 
be all-thy teerh over a pretiy TY 


while every morning 1] rhey bee V/ c 


. LS cleane , bur not to galling of thy & 


gummes': : then ſuppe op ſome ire 
water or whice wine, 
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Dl ſame up. and downe'th 
j wp. 6nd deep 
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Omntments beauties Cc. \ 
bee very ſcaly, Icr ſome expert Bar« 
ber firlt rake off the ſcales with his tX 
£5 inftrumenr, and then you may keepe a8 
(Y them cleane by rubbing them with A 
+ the aforeſaid rouls. F,\ 
And here, by thoſe miſerable ex» 9; 
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CSE IT. 


g carcfull how. they ſuffer rheir reeth /\ | 
to bee clenſed and. made white with 55 
any Aqua fortis, which is the Bar- e's | 


bers.ulual) water:for unlefſe the ſame 


AJ bec both well allayed, and carefully JW 
"|= applycd, ſbce may.happen wichin a þ 
q \/ few dreſzings to, be forced ro borrow 
nt pans RE —_ 

0 unlc r gummes doc hclpe l 

 þ: /N the betrer. g I 


27. Adelicate Stove to ſweat itt 
ED 5 Know that many-Gemlewomen, 
1 \ as wcll-for. the clearing of their 
) | : H 5 Skins : 
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* 1Hweet powdery, 


vkins, as clenfing of their bodies, 
ſy tumthy and then delight to'fwear: fv 1; 
9 For the which purpoſc, I have ſr gya. [-b 
* MIS down this manncr following , as the 
by Io beſt that eyer I obſerved : Pur into 
V4 draffe por of ſome good content, | 31- 
NW ſuch proportion of ſweet herbs, and. oF | - 
i of fuch kinde as ſhall bee moſt ap= gy 
(propriate for your infirmitie, with /N 
reaſonable quantity of water, 
b/ *loſe the fame with an apt cover, 
"and wel-Jutcd with forne pitta made, 
g of flower and whites of Egges : at pF 
I AC Joe pate of the cover you muſt Ter- I 
wW in alcaden pi pe ( the entrance wher- = 
C "of muſt alio* bee web-lured : ) this. V ; 
h N z.muſt bee conveyed thoraw the 
- hde'of the chimney , .whcre the por 4 
: \7 / TS - 
"IF ſtandcrh in a tbicke hollow ſake'sf,; 
OP , bathing rub croficd with hoopes,| \ 
SY] according to the aſuall manner, int v0 
V4 che cop, which you may cover with ? J 
. . * a ſheer ar your pleaſure, Now, the 
Mr ſteame ofthe. por paſſing chorow the I 
pipe under the halfe borcome ofthe J. 
Coking rub, which muſt bec bore = 130. 
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=  anteents Gbeamien,cc, Thy- 
Wl e-bolcs,, will breathe ſo Dy Ml 
weet and warm a y r upon your FYY . | 
[e's wie Coe ayre, by Gy = 
: * hol ing your head without the tub / | 
? * a3 you fit therein) you ſhall ſweare (Hy. 
WW molt cemperately, and continue the g1y . 
' ſame a Jong time without faintiog, x 
Tx 20d. this is performed: with a ſwall þ 
#/\ chatcole fire: maintained under the- FF 
pot for this purpoſe, Norte, that the {þy 
57 roome would bee cloſe wherein: you d d . | 
| [: place your bathing wb, leſt any fud-- [% d | 
ry den cd ſhould happen ro. ; | 
Þ you whil'ſt your body is gar. 1. \N : 
D and porous to the ayre, \'o. 
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waters made ſuddcnly or f 
extempore, with exe. 
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J of the aforeſaid: Oyles -oF Cinas 9 | 
{ mon, Cloyes, Mace,” Nutmegs, or 3 6 | 
5 ſuch like ,'that you ſhallhavcalſo a gu WF+ 
(2 portle or "gallon more or cle, ac- "NN : 
PR cording to the quantity which-you % 
draw ar once, of cxcellcnt ſweet wa- 7] : 
| N elite your table: yea ſome es : 
rs cepe theſame for. RY | 
& wherein otherwiſe they ſhould 3 
'E line of the ſlime kinds" of Aj 
Ee > 
Bit if you- rake «three or foure oy to 
IF drops onely of rhe oyle of Cloves, B38 
Mege, or Nurmegs z (for Cinamon Ay 
TR ne ents to ſpend this way) XfF” 
y and minglc the ſame with a pint of JYP 
agitation of y\/ 
| pretty: while rogether- in a $$ 
C 8 a- narrow. mouth , -2/Y 
E ill rhey- have-in fome meaſure in. Hy 
pre themſelves together, 
; ſhall findea very qreggend de- -1 
| þ iohefull water to waſh with, and | 
ON (7 may alwaycs furniſh your fag k Jy 
(i) of ſwcete warer-of- ſeveral kindes, 
mw eas: -as your-gueſts wall fi 
be» | 
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FINLy Onntments;heautier, oc, 
73 let becrcady to fie downe; 1 fpcakenos 5 
F Ly Pero of the oyle of Spike: (which 
2 Itty will extcndyeryfarre this way) both 
IS becauſe ercry Gentlewoman doth 
# notlikeſo ſtrong a ſcnr, and for that 
\/ the fame-is clſcwhere already com- 
ME mended by another. Author, Yet I y\g 
Ty muſtnccds acknowledge itro bethe Tee, 
A cheaper way.,. fcr-that I oflure my. JL 
gd £ kc thcre:may be five of fixe gallons 
: Ig of Twcer; wartcr: made with one © 
FF ounce of the oyle, which you may - Wh 
" lgy Pu ordinarily: for: a groat @ the '> 
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| \, - 29: Anexcellent ſweet water for W 
2. « caſting battle. - - - i. 
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WA F AKE' three drammes- of ole {3 | 
Cz + of Spyke, one dramwenfoyleof. phy | 
w Thyme , one dram of oylc of Lens *” 
<7 mons, one dram of oyle of Cloyes, a | 
AJ then take one graine of 'Cives 8 | 
= and thrce graines.\of the aforclaid; SF 
IF]. compoſition well, wrought, togee, i 
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Q the Tewperchem well i ina « filver hy 
with our finger : then'pur of 
Q oder db bowlc, wathing © 
it our-by. lictle/ and line. intothe 
ve  bowle: with a lietle Roſe-warer at 
, SY] once, rillalt che oyle:beerwaſhesd our. 
Wi of the ſpoone into the bow!et & then \ 
g docethe likc by waſhing the ſame our $8 J 
2X ofthe bowle witha little Roſe-water 
(ar once, til} altrhe ſenc bee { 
. a) _ rg - rg all an 
T3 © glafic,'w r 
: po. inthe bel falGaioache, | 
'AF& Pint of Roſe-warer will bec ſufficient * 
ED t mingle with the ſajd proportion: 
Y and if yau-findethe ſame not ſtrong! V | 
_enougbof the-Civet, thenyau may! 8 
| o-cvery pint put one grainc and a; ; 36 
_ In aſe, or two granes of Civer. to. al. ; 
> \\ the weight of threegraines of the a» {Hf} * 
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3t- ”"—_—_ and delicate perfumes | 


"Þ Wu twoor three dropoob Jiquid --* 
Amber upen a glowing coale, or 37A 
a pecce of Lignum Alocs, Lignams vw 
Rhodium, or Stora. 


Y ney renew the ſent of « yaa < 


Ih þ frema one pmine of Civyet, :and.- 


two of Muke, or if you double )\ 


S be proportion, it agill bee fo wuch $i 


the ſweeter : grinde them upon! /a-; : 
tone with a littlo Roſc-warer ; - -and; F 


after, wetting; your hands wich Roſe. ND. 2 


watcT., you may worke the lame in/f X JI | 
your Pomandcr.,-F his is a flight rc F 7 - | 
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\ VW/Hen there hath fallen no raine | 
273 <benight before, then with a 
{XX cleane ce ſponge, the next 
£3 mornicig, you may gathcr the” ſame 
a7 from ſwcet herbes, grafſe or corae : 
Tx ftraine your dew, and ce it to 
=o the Sun in glallcs covered with pa- 
TP .pits. or” patchmene. prickr full of 
® holes; ſtraine ir often, continuing 
IP7 irin-che San, andin-an hor place till. 
V2-tlie ſame-grow white and cleare , 
|- (Eg-which will requize. the beſt parr of Þ 
| -IN:che Summer. | 
3+ Some commend May-dew gathe- 
red from-Fennelt and Celandinc, to 
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:mpſligms weedaan—ey per-s v* 


LA Lemmon, 
© withocher ſents, performe 
loonie of Lebdennmn » le, 
Lok & Bcofſamin, n WW | - 
MW [Ae your Amber RIETEy F, 
He por errors then lerir! T 
y' cool ofit ſclitaking away thecoals; 
& low ocre y wll you perceive a right 8 
\ Soroway wr wok ore ghee N 
YN "waſh ovcr your-glove with a little Þ 
'© linize brad. upon a ſmooth ſtone. a6 
FN -in every ſcamc, and all oycr + then C 
ry ang. your. gloves to. dry upon. a re F 
IL line 2: then: wich gumine Dragaganc if 
4 — in ome Roſe-warcr',. and I 
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{15 ſweet Almond: upon a ſtone: Airike (gn 
"Fx. Over your gloves in every place: " 
IF with the gumme andoyle ſo ground ># 
LF together + doe- this with a little 
oF lpange, bur bee fure-the gloves bee 
IF7 frft thorowly dy, and the: colour &1 
Ne well rubbed and beatcn out of the 
yg $ovethinileethens bang againe rill 'Þ 
; [IF hey beedry, which will bec in ſhore 
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OL OP goldencoloar. 


yy HE laſt water that is drawne 
'from honcy., becing of a deepe & 


V/ redde colour , performerh the lame'Y | 
exccllently: 
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po Rong intend runturmarkenr ya 
-z ſwoeded: -with- ſome. eromnncal 
v body: Q' ol? r: IE 
)-< | Orelethebaire 
| 1athed; aid 4rim: apret V1 
f ry while bya goadfiokiwnan AL þ 
288-legic water ap .tifs fpoage, you way bY. 
A moyiten che ſamc-in-adccoftion of Nt 
= I \*, 
the Barberryree : it will re--g5: 
_——— » £0» | / 


_ one, CT 
AP 4a, 


3 


4 ” | Sas 
Fr pare the haire, 


» 4 
wei ſw__ 
*, ..14 


_- 
a 


, © 


_ > Oy A un m AO, 


7 
= - w L __— «. ul 
- - 4 no 4 

» ” #+ — , 


2B boure. 


Ake one part of Lead calcined (W$ 


W Tok Sulphur , and one part of 


a1 =. quicke lime : remper them ſome whar 


thinne with water : Jay it upon the If 


dT haicc, chafing it well in, & let it dry [83 
y one quarter of an houre-or therea- þ 


bout : then waſh the ſame off with 
faire watcr divers times; and laſtly 
with ſope and water, and it will v.. * 
very naturall hairce-colour. The 
longer it lycth upon the haire, the 
browner it g_ This coloureth 
not the fleſh art all, andycr ir 
laſterh yery long in the 
hair.Sepiu expertaum. 
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